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Open letter to our Admiral Homemakers: 


Admiral’s Home Economics department was organized 
and developed to be your voice in the manufacturing of our 
appliances. Our primary function is to give to the engineers 
and production men the homemaker’s point of view and to 
tell them whether or not our products will meet your 


standards. 


Because of this, and because we, as Home Economists, 
are vitally interested in every aspect of homemaking, we 
hope you will feel free to write to us and to use our depart- 
ment for any help we may be able to give you. 


Sincerely, 


Home Economics Department 


Admiral Corp. 


Admiral appliances are designed and built to make homemaking 
simpler and more pleasant. The Dual Temp and the electric range 
will fit into your own way of living. We hope you have read the 
instruction book for each of them. Knowing all about your 
ADMIRAL appliance will help you to use it to its fullest value: 


The recipe section which follows is not meant to be a complete 
cook book. Rather, it is merely a suggestion to you of the many 
ways your ADMIRAL electric range and Dual Temp can com- 
bine to make “‘three-meals-a-day” a pleasure instead of a chore! 


The Dual Temp’s home freezer compartment can be a valuable 
time saver as well as a veritable storehouse of good food. Think 
of pies and cakes made and frozen weeks ahead of time; complete 
meals prepared in leisure moments, frozen and stored to be 
brought out later to “save the day” in an emergency; left-overs, 
frozen, and served weeks later as a new dish. With a storehouse 
like this, combined with the magic of ADMIRAL electric cookery 
with its accurate heat, its large and flexible oven, its many con- 
venient features—the art of cooking takes on new and exciting 
color. 


Yes—the ADMIRAL in your kitchen will chart your course to 
delightful meals for you and your family—and to greater free- 
dom-from-the-kitchen for you! 


4 squares unsweetened chocolate Ye teaspoon salt 
1% cups sugar 1% cups boiling water 


Melt chocolate over low heat, add sugar and salt and stir until well 
mixed. Add boiling water very slowly, stirring constantly. Bring to a 
boil and boil for 5 minutes. Cool. Pour into glass jar, and store in 
Dual Temp until needed. 


3/4 cup grapefruit juice V¥3—2 cup sugar 
Y4 cup lemon juice 1 cup cracked ice* 
Y2 cup orange juice sprig of mint 


Combine all ingredients in a shaker and shake vigorously. Pour the 
cocktail into glasses and serve it garnished with sprigs of mint. 


*One cup chilled carbonated water may be substituted. In that case, 
chill the fruit juices, and serve the cocktail with a little cracked ice. 
Serves four. 


Ya cup thick white sauce 
pepper 
salt 
basil 
1 cup crab meat 
toast 
sharp cheese, grated 


Season white sauce lightly with salt, pepper, and basil. Mix with 
crab meat. Pile on thin rounds of toast. Sprinkle with cheese. Place 
under broiler unit until cheese is melted. 


1 quart cranberry juice Yo cup lemon juice 
1 cup orange juice 1 quart ginger ale 


Combine fruit juices and blend well. Pour into container, cover, and 
chill thoroughly. Just before serving, add ginger ale. Serves 10. 


1 cup grape juice 2 tablespoons sugar 
Ya cup pineapple juice juice of one lemon 
Y2 cup any other fruit juice 


Combine ingredients; place in freezing tray of refrigerator and freeze 
for about an hour, stirring occasionally. When the consistency of thick 
mush, serve in cocktail glasses or small sherbet glasses. 


1 large can crab meat or 2 cups of 1 tablespoon chili sauce 
fresh crab VY cup boiled salad dressing 
1 teaspoonful horseradish 1 cup whipping cream 


Drain crab meat and separate with a fork. Mix with horseradish, chili 
sauce and dressing. Whip the cream and fold it into the crab meat mix- 
ture. Freeze in icy tray. Serve garnished with lemon slices. 


2 cups fresh pineapple, cubed ¥4 cup pineapple juice 
or shredded juice of 1 lime 
2 cups Royal Anne cherries, pitted 


Mix pineapple cubes and cherries together lightly. Pour pineapple 
and lime juice over fruit. Chill thoroughly. Serve in sherbet dishes 
garnished with fresh mint. 


1% cups sugar ¥4 cup orange juice 
1% cups water V2 cup pineapple juice 
VY. cup lemon juice V4 teaspoon ginger 


Mix sugar and water together and boil for three minutes. Cool and add 
other ingredients. Chill thoroughly. Serve with ice cubes in tall 
glasses. 


2 cups grapefruit segments and juice juice of 2 limes 
¥4 cup sugar 


Mix all ingredients together and chill for 2 to 3 hours. Serve, ice-cold, 
in cocktail glasses. 


V4 of a honeydew melon for each lemon juice 
serving Lime Sherbet 


Sprinkle honeydew slices with lemon juice. In center of each slice 
place a large spoonful of lime sherbet. This may be used as an appetizer 
or as a dessert following a rather heavy meal. Size of portions may be 
varied for appetizer or dessert servings. 


2 tablespoons chocolate syrup 1 glass milk 


Have syrup and milk thoroughly chilled. Add syrup to milk. Stir until 
well-blended. Serve with whipped cream, if desired. 


1 can consommé 2 cups tomato juice 
1 tablespoon gelatin seasonings 
VY, cup cold water 


Mix consommé and tomato juice and season to taste. Heat. Soak 
gelatin 5 minutes in the cold water, then add it to the hot mixture, 
stirring until dissolved. Place in Dual Temp for several hours. Serve 
garnished with lemon slices and parsley. 


1 cup honey-dew melon balls VY. cup sweet sherry or lime juice 
1 cup cantaloupe balls jyice of 1 lemon 
1 cup watermelon balls 


Cut balls from melons which have been cut and seeds removed. Mix 
balls together lightly. Add lemon juice and sherry or lime juice. Chill 
for several hours. Serve in cocktail glasses or sherbet dishes and 
garnish with fresh mint leaves or a slice of lime. 


2 cups chilled milk Yy teaspoon vanilla or grated orange 
2 eggs or lemon rind 
2 tablespoons powdered sugar VY, cup cracked ice 

or honey grated nutmeg 


Combine all ingredients in a shaker and shake vigorously. Pour the 
eggnog into glasses and sprinkle the top with freshly grated nutmeg. 
Serves two. 


1 quart blue grapejuice sugar or syrup to taste 
1 pint white grapejuice 2 quarts gingerale 

12 oranges, juiced 1 pint charged water 

12 lemons, juiced 


Mix fruit juice and sugar or syrup. Add gingerale and charged water. 
All ingredients should be very cold before mixing. Serve in glasses 
with ice. Serves 25. 


22 cups orange juice VY teaspoon salt 

1% cups grapefruit juice VY, teaspoon almond extract 
1 cup evaporated milk VY, cup sugar 

1 cup water 1 cup ice cubes 


Combine all ingredients in a shaker, or a glass jar with lid; shake until 
well-mixed. 


1 banana fruit juice 
2 oranges, peeled and sectioned orange or lime sherbet 
1 grapefruit, peeled and sectioned 


Slice banana in round slices and sprinkle with lemon juice to prevent 
darkening. Mix all fruits together lightly. Pour fruit juice over fruit 
and chill. Serve fruit in sherbet dishes topped with scoop of sherbet. 


2 cups sugar 2 cups water 


Mix sugar and water and boil for about ten minutes. 


2 tablespoons tea V, cup honey or corn syrup 
1 teaspoon grated lemon rind 3 cups orange juice 

1 teaspoon grated orange rind VY. cup lemon juice 

15-20 mint leaves 1 unpeeled orange, sliced 
2 cups boiling water mint sprigs 


Combine tea, grated lemon and orange rind and mint leaves. Pour 
boiling water over them and let steep about 5 minutes. Strain and add 
sweetening. Stir to dissolve. Cool. Add orange and lemon juice. Pour 
over ice cubes in G tall glasses. Garnish with sprig of fresh mint. 


2 cups sifted all-purpose flour, 1 teaspoon salt 
before measuring 5 tablespoons shortening 
4 teaspoons baking powder ¥, cup milk 


Sift dry ingredients. Cut in shortening until mixture has appearance of 
coarse corn meal. Add milk, mix lightly, turn out on thickly floured 
board and knead until smooth. Pat ¥2 inch thick and cut with biscuit 
cutter. Bake on a slightly greased pan for 10-12 minutes in preheated 
oven at 475°. 


¥4 cup butter 1% teaspoons soda 

1% cups sugar 14 teaspoons vanilla 

4 eggs ¥%4 cup nutmeats 

1% teaspoens salt 3 cups sifted all-purpose flour 


4 bananas 


Cream butter and sugar. Beat in eggs, one at a time. Add salt. Mash 
bananas well and add soda to bananas. Add vanilla. Mix nut meats 
with flour. Add to butter mixture. Pour into greased, floured loaf 
pans. Bake at 350° for one hour, 


1 cup sifted, all-purpose flour 1 cup milk Butter Crust 


Ya teaspoon salt 1 beaten egg Muftins 
3 teaspoons baking powder VY, cup peanut butter me aryt 
1 tablespoon sugar 1 tablespoon melted shortening 


Va cup corn meal 


Sift together flour, salt, baking powder and sugar. Stir in corn meal. 
Combine milk, egg, peanut butter and melted shortening. Add to dry 
ingredients. Mix only until flour is moistened. Bake at 400° about 20 
minutes. Makes 12. 


VY. cup shortening Y2 teaspoon salt Butterscotch 
1% cups sugar 2 eggs, beaten Coffee Cake 
2 cups sifted all-purpose flour 1 cup milk 

1 teaspoon cinnamon 1 teaspoon vanilla 


2 teaspoons baking powder 


Cream shortening thoroughly. Add sugar gradually while continuing 
to cream. Add flour gradually in same manner. When thoroughly 
blended, set aside % cup of this mixture. To remainder add 1 teaspoon 
cinnamon, baking powder, and salt combined. Then gradually add 
the eggs mixed with milk and vanilla, stirring gently. Pour into 
greased baking pan 13” x 9” x 1%”. 


Topping 
VY. cup crumb mixture 2 tablespoons brown sugar 
Y2 cup crushed butterscotch candy V4 teaspoon cinnamon 
(2—1'2 oz. packages) 1 tablespoon melted butter or margarine 
VY, cup walnuts, chopped 1 tablespoon all-purpose flour 


Add candy, nuts, sugar, cinnamon, and flour to crumb mixture. Stir 
in melted butter and sprinkle on top of batter. 


1 cup white flour VY, cup melted fat Corn Cakes 
2 cups corn meal 14% tablespoons baking powder 
V4 teaspoon salt 1% cups sweet milk 


2 teaspoons sugar 


Mix well. Fry on greased griddle over medium heat, turning once. 


Corn Muffins 


Pineapple 
Muffins 


Spoon Bread 


Yeast Breads 


Buchta 
(Coffee Cake) 


Caraway 
Bread Sticks 


1% cups yellow corn meal 1 egg, beaten 

Ya cup sifted all-purpose flour 1 cup sweet milk 

4 teaspoons baking powder 4 tablespoons shortening, melted 
1 teaspoon salt 


Mix dry ingredients together. Add beaten egg to milk and stir into dry 
ingredients. Stir in melted shortening. Fill greased muffin pan % full 
and bake 15-20 minutes at 425°. 


3 cups sifted all-purpose flour 2 eggs 

Y2 cup sugar 1 cup crushed pineapple, well drained 
2 tablespoons baking powder 5 tablespoons melted shortening 

1 teaspoon salt 1% cups milk 


Sift dry ingredients together into a mixing bowl. Beat eggs, add re- 
maining ingredients and mix well. Add liquid to dry mixture, stirring 
only until ingredients are blended. Do not overbeat. Fill greased 
muffin pans % full. Bake about 25-30 minutes at 375°. 


¥% cup white corn meal 1 cup milk 
1 cup boiling water 2 eggs slightly beaten 
1 teaspoon salt 22 teaspoons baking powder 


3 tablespocns butter 


Pour boiling water over corn meal. Slowly add salt, melted butter and 
milk. Then add the eggs. Mix thoroughly, add baking powder last. 
Pour in a greased casserole and bake at 350° for 55 minutes. 


1 cup sugar V4 cup lukewarm water 
2 teaspoons salt 1 egg 
Y. cup shortening 8 cups sifted all-purpose flour 
2 cups milk, scalded melted butter 5 
2 cakes yeast cinnamon 
sugar 


Place sugar, salt and shortening in large mixing bowl and add the 
scalded milk. Let cool to lukewarm. Soften yeast in the % cup luke- 
warm water. When milk mixture is lukewarm, add the egg, softened 
yeast and flour. The last part of the flour may be kneaded in. When 
dough is mixed, place it on a floured board or pastry cloth and roll 
into a rectangular shape about %4” thick. Brush lightly with melted 
butter, sprinkle generously with cinnamon and sugar. Roll as for jelly 
roll, and place roll in a large angel food cake pan which has been well 
greased. Cover lightly. Let rise for one hour. Bake for 1 hour at 375° 
from a cold oven start. 


1 cup scalded milk l egg 

V4 cup shortening VY. teaspoon nutmeg 

1 tablespoon sugar VY, teaspoon leaf sage 

14 teaspoons salt 2 teaspoons caraway seeds 

1 cake fresh yeast (or granulated) 3 cups sifted all-purpose flour 


Combine milk, shortening, sugar and salt. Cool to lukewarm. Add 
yeast, mix well. Add egg, nutmeg, sage and seed. Gradually stir in flour 
to make a soft dough. Beat vigorously. Cover and store in refrigerator 
about 2 hours or until needed. Divide chilled dough into 3 dozen small 
pieces. Roll by hand into 8 inch cylindrical strips and place on greased 
baking sheet 1 inch apart. Let rise till double in bulk (about 1 % hours). 
Bake at 400° for 15 minutes. 


Serve these warm rolls with fruit salad and hot coffee for a luncheon or 
for afternoon or evening refreshments. They’re easy to do, too. Allow 
about 3 hours for making and baking them. 


1 cake compressed yeast 2 tablespoons melted butter or 
V4 cup lukewarm water other shortening 

1 egg, beaten 1 tablespoon grated orange rind 
2 tablespoons sugar ¥4 cup orange juice 

1% teaspoons salt 3 cups sifted all-purpose flour 


1 orange, diced and sugared 


Soften yeast in water. Beat egg in mixing bowl, add softened yeast, 
sugar, salt, butter, orange rind and juice, and flour. Beat until smooth, 
adding a little more flour if necessary to make a soft dough. Turn out 
on floured board and knead until smooth and elastic. Put back into 
greased bowl, grease top, cover, set bowl in pan of warm (not hot) 
water, and let rise for about 1 hour, or until double in bulk. Punch 
down, let stand a few minutes, then roll out about % inch thick and 
cut with cookie cutter. Let stand on board 10 to 15 minutes, to “‘relax’”’ 
(this is to keep them from unfolding later), then crease each circle 
with back of knife, brush with melted butter, place a piece of sugared 
orange on the circle, and fold over, Parkerhouse roll style, and press 
lightly. Place on greased baking sheets, cover with damp cloth, 
let rise again until double in size, then bake in fairly hot oven (425°) 
15 to 20 minutes. Makes about 3 dozen. While still warm, cover 
liberally with orange butter icing. 
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1 tablespoon soft butter or margarine 1 cup sifted powdered sugar 
1 teaspoon grated orange rind 1 tablespoon lemon juice 


Add orange rind to butter. Gradually add powdered sugar alternately 
with juice, beating well after each addition, until of right consistency 
for spreading. Spread liberally on warm rolls. Equally good for frost- 
ing cinnamon rolls, cakes, or cookies. 


3 tablespoons sugar 1 cake yeast 

14% teaspoons salt Ya cup lukewarm water 

Ya cup shortening 1 egg, beaten 

1 cup rolled oats 2%, cups sifted all-purpose flour 


Vy cup boiling water 


Place sugar, salt, shortening and rolled oats in mixing bowl and add 
boiling water. Stir well. Cool to lukewarm. Soften yeast in % cup 
lukewarm water. Add softened yeast and beaten egg to first mixture. 
Stir in half the flour, beat well, and add remaining flour. Place in a 
greased bowl and allow to rise until about double in bulk. Punch 
down, shape into cloverleaf rolls in muffin pans. Cover and again let 
rise until almost double. Bake for 12-15 minutes at 425°. 


Frosted 
Orange Rolls 


Orange Butter 
Icing 


Oatmeal 


Rolls 


Refrigerator 
Buna? Kuchen 


Almond Paste 
(for Bundt 
Kuchen) 


Refrigerator 


Ralls 


Sweet Yeost 
Deugh 
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1 cake yeast Grated rind of 1 lemon 


1 cup lukewarm milk 3 egg yolks 
1 cup flour 2 cups sifted all-purpose flour 
1 cup butter 1 teaspoon salt 


V2 cup sugar 


Dissolve yeast in 1 cup lukewarm milk. Add 1 cup flour, and set aside 
in a warm place to rise. Cream the butter, add sugar and mix well. 
Add lemon rind and egg yolks one at a time. Beat until very light. 
Gradually add the yeast mixture alternately with the flour sifted with 
the salt. Cover. Place in Dual Temp overnight. Remove from Dual 
Temp. Roll out to thickness of “2”. Spread quickly with almond paste 
which has been prepared earlier. Roll like jelly roll, working quickly 
to keep dough cold. Place in well-greased Bundt form. Let rise 3 to 4 
hours at room temperature. Bake at 350° F. for 1 hour. 


3 egg whites ¥, teaspoon cinnamon 
¥4 cup sugar 1 cup grated almonds 


Beat egg whites stiff; add sugar, cinnamon and almonds. 


2 cups boiling water 1 teaspoon sugar 

1 tablespoon salt 2 eggs 

Ya cup sugar 8 cups bread flour 

2 tablespoons shortening Y, cup lukewarm water 


2 cakes yeast 


Mix boiling water % cup sugar, salt, shortening. Cool to lukewarm. 
Soften yeast in lukewarm water with 1 teaspoon sugar. Add to first 
mixture. Add beaten eggs, stir in 4 cups flour. Beat thoroughly. Stir 
in 4 more cups flour. Do not knead. May be kept for several days in 
the Dual Temp uncovered. When ready to use, shape into rolls, stand 
in warm place until double in bulk (one to two hours). Bake 15 to 
20 minutes at 425° F. 
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V4 cup butter 2 cakes yeast 
Ya cup sugar VY, cup lukewarm water 
1 teaspoon salt 2 eggs, well beaten 
1 cup milk, scalded 5 cups sifted all-purpose flour 


Place butter, sugar and salt in large mixing bowl and add the scalded 
milk. Soften yeast in % cup lukewarm water. Add softened yeast to 
milk mixture which has been cooled to lukewarm. Add well-beaten 
eggs. Beat in flour to make a soft dough. Turn out on a floured board 
or pastry cloth and knead until smooth (about ten minutes). Form into 
a ball and place in a greased bowl. Cover lightly and let rise until 
double in bulk. Then punch down and form into desired tea rings, 
rolls or coffee cakes. 


4 cups milk, scalded 

5 tablespoons sugar plus 
1 teaspoon sugar 

5 teaspoons salt 


2 cakes yeast (quick-acting) 
1 cup lukewarm water 

13 cups sifted all-purpose flour 
5 tablespoons shortening 


Add 5 tablespoons sugar and salt to scalded milk. Dissolve the yeast 
in the lukewarm water, add extra teaspoon sugar, let stand for 10 
minutes. When milk has cooled, add dissolved yeast. Next add flour 
and softened shortening. Mix well and turn out on floured board. 
Knead dough until elastic and it does not stick to board. Place in 
greased bowl, cover and allow to rise until double in bulk, then punch 
down. Let rise a second time until doubled. Remove dough from 
bowl, punch down, and cut into 4 equal size loaves. Shape, cover and 
allow to stand 20 minutes on baking board. Then flatten out each 
loaf and again reshape. Place in greased pans. Allow to rise until 
double in bulk. Bake 1 hour in preheated 350° F. oven. Makes approxi- 
mately four 1% pound loaves. 


1% cups egg whites 
Ys teaspoon salt 
2 teaspoons cream of tartar 


1% cups sugar 
1 cup cake flour 
1 teaspoon vanilla extract 


Beat egg whites until foamy. Add salt and cream of tartar and continue 
beating until mixture will hold its shape. Sift sugar and add % cup to 
the cake flour which has been sifted three times. Sift flour and sugar 
mixture again. Slowly fold in 1 cup sugar into the egg whites; then fold 
in the flour and sugar mixture. Add vanilla. Pour into a 10 inch un- 
greased tube pan which has been rinsed with cold water. Bake at 
325° for 55-65 minutes. When done, invert on a cake rack. Do not 
remove from pan until thoroughly cold. 


1% cups pastry flour Y, cup melted shortening 
V4 teaspoon salt 1 egg 

2 teaspoons baking powder Ya cup milk 

24, cup sugar VY. teaspoon vanilla 


Sift, measure and sift all dry ingredients together. Beat egg in the milk 
and gradually add to the dry mixture. Mix thoroughly and add melted 
butter and vanilla. 


Apricots, 8 halves 
Pineapple, 1 slice cut in wedges 


3 tablespoons butter 
V4 cup firmly packed brown sugar 


Melt butter in Deep Well Cooker pudding pan, in which cake will be 
cooked. Add sugar and stir until thoroughly dissolved. Arrange 
apricots and pineapple, cut side up, in the pan, and cover with cake 
batter. Steam with Deep Well Cooker meal for approx. 1¥%2 hours. 


2% cups sifted cake flour 1 cup sugar 

22 teaspoons baking powder 2 eggs 

Ya teaspoon baking soda 1 teaspoon vanilla 

Ya teaspoon salt 1 cup mashed ripe banana 
VY. cup shortening V4 cup sour milk or buttermilk 


Sift flour, baking powder, soda and salt together. Cream shortening, 
with sugar until fluffy. Add eggs one at a time, beating thoroughly after 
each addition. Add vanilla. Combine bananas and milk. Add sifted dry 
ingredients and milk mixture alternately. Bake in two 9 inch layer 
pans 25 to 30 minutes at 375°. 


Frost: 


or put layers together with whipped cream and sliced bananas. Spread 
whipped cream over top of cake and garnish with sliced bananas. 


White Bread 


Cakes and 
Cookies 
Cakes 

Ange! Food 

Cake 

lilustrated on 
page )4 


Apricot 
Upside-Down 
Cake 


Banana Layer 
Cake 


Chinese Spice 
Cake 


Devil’s Food 
Cake 


illustrated on 
page 14 


Pineapple 
Upside-Down 
Cake 


1 cup butter 1 teaspoon allspice 


2 cups sugar V4 teaspoon salt 

4 egg yolks 3 cups sifted cake flour 
1 tablespoon baking powder 1 cup water 

1% teaspoons nutmeg 1 cup chopped nuis 

2 teaspoons cinnamon 4 egg whites 


Cream butter until fluffy. Add sugar and continue beating until smooth. 
Add egg yolks and beat well. Sift spices and baking powder with the 
measured flour. Add flour mixture and water alternately to the butter 
and sugar mixture. Add nuts. Fold in egg whites which have been 
beaten stiff but not dry. This may be baked in a medium size tube pan, 
for 50-60 minutes at 350°; or in two 9” layer pans for 30-40 minutes 
At357 Dy 


Yo cup water 2 eggs 

114 teaspoons soda 22 cups sifted cake flour 
Ya cup cocoa Ya teaspoon salt 

2/, cup butter ¥4 cup sour milk 

1% cups sugar 1 teaspoon vanilla 


Mix water, soda, and cocoa together and let stand a few minutes. 
Cream butter and sugar together thoroughly. Add eggs one at a time 
beating after each addition. Add cocoa mixture. Sift flour and salt 
together and add alternately with the milk to chocolate mixture. Add 
vanilla. Bake in two well-greased 9” layer pans for 30 minutes at 350°. 


VY, cup butter VY, cup chopped nuts 
V2 cup light brown sugar Y, cup raisins (optional) 
1 can sliced pineapple Maraschino cherries 


Put butter and sugar into shallow baking dish and place in the oven 
just long enough to melt the butter. Take from oven and place the pine- 
apple slices in bottom of pan. Add raisins, nuts and cherries. 


Mix the following cake batter and pour it over the fruit and nut mix- 
ture in the baking pan: 


Y2 cup shortening 2 teaspoons baking powder 
1 cup sugar Ya teaspoon salt 

2 eggs 1% cups sifted cake flour 
VY. cup milk VY. teaspoon vanilla 


Cream shortening and sugar together thoroughly. Add eggs, one at a 
time, beating thoroughly after each addition. Sift flour, salt and baking 
powder together and add to the creamed mixture alternately with the 
milk to which the vanilla has been added. Pour batter over prepared 
fruit and bake 1% hours with oven meal or for 40 minutes at 375°. 
Turn out on a rack or tray. Serve with whipped cream. 


VY. cup shortening 14 cups sifted cake flour 
1 cup sugar 2 teaspoons baking powder 
2 eggs Yo cup milk 

1 teaspoon vanilla 


Cream shortening, add sugar and continue creaming until light and 
fluffy. Add eggs, one at a time, beating after each addition. Sift dry 
ingredients together and add to the butter mixture alternately with the 
milk to which the vanilla has been added. Pour batter into two well- 
greased 8” cake pans. Place rack in center of oven. Preheat oven to 
375° and bake cake 25 minutes. 


1 cup sugar VY, teaspoon soda 

2 eggs, well beaten ¥, teaspoon salt 

1 teaspoon vanilla VY teaspoon nutmeg 
174 cups sifted cake flour 1 teaspoon cinnamon 
2 teaspoons baking powder 1 cup raisins 


Y2 cup nut meats 
1 cup sour cream* 


Sift sugar and stir into beaten eggs and add vanilla. Sift together dry 
ingredients and add to egg mixture alternately with sour cream. 
Bake in two 8” layers at 350° for 25 minutes or in an 8” tube pan 
about 45 minutes. 


*If sweet cream is used omit soda. 


VY. cup butter Lady fingers 

3 egg yolks 25 almond macaroons 
14% cups almonds, blanched and ground 16 candied cherries 

3 egg whites 


Cream butter. Add well-beaten egg yolks. Add ground almonds and 
mix well. Fold in beaten egg whites. Place lady fingers around edge of 
a spring form pan, lengthwise. Roll macaroons into fine crumbs. Place 
a layer of the butter mixture in the bottom of the pan, then a layer of 
the crumbs. Repeat, making four layers. On top, place halves of 
candied cherries. Let stand in Dual Temp for twenty-four hours. 
Remove from pan and serve with whipped cream. 


1 cup flour 6 egg yolks 
1 cup sugar 6 egg whites 
Yn teaspoon baking powder 2 teaspoons vanilla 


Y4 teaspoon salt 


Sift together dry ingredients and add to beaten egg yolks. Fold in 
stiffly beaten egg whites. Add vanilla. Bake in two greased and floured 
9” layers for 30 minutes at 350°. Cool. 


Filling: 

Make up 1 package of prepared vanilla pudding using 2 cups milk and 
flavoring of desired extract. Cool. Put this custard between the cake 
layers and on the top and sides. Sprinkle top and sides with chopped, 
toasted almonds. Set in Dual Temp for 2 hours before serving. 
Serves, 12. 


Ys cup melted butter or margarine 2 cups dry cottage cheese 


V4 cup sugar 3 tablespoons lemon juice 
2 cups graham cracker crumbs Ya cup sugar 
2 tablespoons gelatin 1 tablespoon grated lemon rind 
1 cup cold water V4 teaspoon salt 
3 egg yolks VY cup top milk or cream 
3 egg whites 


Blend butter or margarine, 4 cup sugar, and cracker crumbs. Press % 
of this mixture on the bottom and sides of a spring form or a large pie 
plate. Soak gelatin in % cup of the cold water for 5 minutes. Cook egg 
yolks, % cup sugar and remaining water over low heat, stirring con- 
stantly, until mixture coats a metal spoon. Add gelatin and stir until 
dissolved. Press dry cheese through a sieve and add custard mixture to 
the cheese. Add lemon juice, rind and salt, heat thoroughly. Cool, and- 
when beginning to congeal, beat several minutes. Add cream and fold 
in stiffly beaten egg whites. Blend thoroughly. Pour into crumb-lined 
pan. Sprinkle remaining crumbs on top. Chill until firm. Serves 10. 


30 lady fingers or any sponge cake 4 egg yolks 
Ya pound sweet chocolate 4 egg whites 
3 tablespoons sugar 1 cup heavy cream, whipped 


3 tablespoons water 

Line the bottom and sides of a spring form melon mold, or a deep cake 
pan with the lady fingers, separated, and the rounded side toward the 
pan. If the sponge cake is used, cut it in thin slices and then into 
strips. 


Fill the mold making alternate layers of cake and chocolate filling, 
made as follows: 


Melt chocolate over low heat; add sugar, water and well-beaten egg 
yolks. Cook slowly until thick and smooth, stirring constantly. When 
cool, fold in the stiffly beaten egg whites. 


Place in refrigerator for 8 to 10 hours before serving. When ready to 
serve, unmold cake, top with whipped cream, decorate with nut meats 
and candied cherries. 


3 egg yolks VY) cup boiling water 


1 cup sugar 1% cups sifted cake flour 
Y2 teaspoon lemon or orange rind 12 teaspoons double acting baking 
3 tablespoons lemon juice powder 
1 teaspoon vanilla VY, teaspoon salt 
3 egg whites 


Beat egg yolks until light. Sift and add gradually sugar, beating con- 
stantly. Add lemon rind and juice, vanilla and boiling water, stirring 
constantly. Add the sifted dry ingredients gradually. Beat batter until 

well blended. Fold in egg whites and salt, beaten until stiff but not 
dry. Bake in an ungreased 9” tube pan ina slow oven (325°) for about 
50 minutes. 


Line a bowl or refrigerator tray with waxed paper. Place slices of 
this sponge cake around the sides and bottom of tray or bowl. 


Lemon Custard Filling 


Y2 cup butter 4 egg whites 

Rind of 1 lemon Ye teaspoon salt 

1 cup sugar 1 teaspoon gelatin 

4 egg yolks 1 tablespoon cold water 


3 tablespoons lemon juice 


Cream butter until soft. Grate lemon rind into sugar and gradually 
add to butter, and blend until light and creamy. Beat in egg yolks 
one at a time. Add lemon juice. Add salt to egg whites and beat until 
stiff. Fold lightly into butter mixture. Soak gelatin in water and 
dissolve over heat. Add this to the uncooked filling. Fill cake-lined 
bowl or tray and set in refrigerator until set and ready to serve. 


Y3 cup shortening Y4 teaspoon salt 

Y2 cup sugar Y4 teaspoon cinnamon 
1 egg yolk Topping 

2 tablespoons milk 1 egg white 

Y4 teaspoon vanilla 3 tablespoons sugar 

1 cup sifted all-purpose flour Y4 teaspoon cinnamon 


VY, cup chopped nuts 


Cream shortening. Add sugar gradually and cream well. Blend in 
egg yolks, milk, and vanilla. Sift together flour, salt and cinnamon. 
Stir in dry ingredients blending well. Spread mixture in ungreased 
7” x 11” pan. For topping spread slightly beaten egg white over sur- 
face of dough. Combine sugar, cinnamon and nuts. Sprinkle this 
mixture over surface of dough. Bake in moderate oven (350°) for 
30 minutes. Cut into bars or squares while still warm. 


2 eggs 2 squares (2 oz.) chocolate, melted 


1 cup sugar Ya cup melted shortening 
Y2 teaspoon salt Yo cup sifted all-purpose flour 
VY. teaspoon vanilla VY. cup chopped nutmeats 


Blend together eggs, sugar, salt and vanilla. Add melted chocolate 
and melted shortening. Add sifted flour gradually. Mix well until 
blended. Pour into greased shallow 15 x 10 inch pan. For Brownie- 
type cookies, use an 8 x 12 inch or 10 x 10 inch pan. Sprinkle with 
chopped nutmeats. Bake in moderate oven (350°) for 25 to 30 minutes. 
Cut into 2 ¥%2” squares while still warm. 


34, cup shortening 2 teaspoons baking soda 
1 cup brown sugar, firmly packed 1 teaspoon cinnamon 

1 egg, beaten VY. teaspoon cloves 

V4 cup molasses 1 teaspoon ginger 

2%, cups sifted all-purpose flour granulated sugar 


1 teaspoon salt 


Cream shortening. Add brown sugar and blend well. Beat in egg and 
molasses and blend thoroughly. Sift together flour, salt, baking soda, 
and spices, and stir into dough. Blend thoroughly. Chill dough in Dual 
Temp. Shape chilled dough into balls the size of marbles. Dip one side 
in granulated sugar; place the sugared side up on greased cookie sheet, 
about 3” apart. Sprinkle each cookie with 2 or 3 drops of water. Bake 
in moderately hot oven of 375°F. for 12 to 15 minutes until set but 
not hard. Makes 4 to 5 dozen. 


5 cups rolled oats ¥4 cup sugar 
1 cup sifted all-purpose flour VY. cup sour milk 
Ye teaspoon salt 1 teaspoon soda 


1 cup shortening 


Mix together oats, flour, salt, shortening and sugar until crumbly in 
texture. Add sour milk and soda. Roll out small quantities very thin. 
For easier handling roll between two sheets of waxed paper. Cut in 
small rounds. Bake on greased cookie sheet at 350° for about 10 
minutes. When cooled fill with date filling. 


Date Filling 
2 cups chopped dates 2 teaspoons lemon juice or vinegar 
14 cups sugar V4 cup water 


Mix ingredients in pan, bring to a rapid boil. Cool. Spread filling on 
one cookie and top with another. Filling may be stored in Dual Temp 
to be used when desired. 


Y cup shortening VY) teaspoon soda 


Y2 cup brown sugar VY teaspoon salt 

Y, cup granulated sugar 1% cups Quaker or Mother's Oats 

1 beaten egg (quick or old fashioned uncooked) 
1 tablespoon water 1% cups chocolate chips or 

VY teaspoon vanilla 1 cup Spanish peanuts 


¥, cup sifted all-purpose flour 


Cream shortening; gradually add sugars and cream well. Beat in egg 
until fluffy; add water and vanilla. Sift together flour, soda and salt and 
add to creamed mixture. Add oats and chocolate chips or peanuts. 
Drop from a teaspoon onto greased baking sheet and bake in a mod- 
erate oven (375°F.) for 12 minutes. Makes 3% dozen. 


1% cups sifted all-purpose Y2 cup sugar 
flour Yy cup shortening 
Y2 teaspoon double-acting baking 1 egg 
powder 2 tablespoons milk 
Y2 teaspoon salt 1 teaspoon vanilla 


Ya teaspoon soda 


Sift together flour, baking powder, salt, soda, and sugar. Cut in 
shortening until mixture resembles coarse meal. Blend in egg, milk 
and vanilla. Roll out on floured board to 46" thickness. Cut with pastry 
wheel, cookie cutter or floured knife into various shapes. Place on 
ungreased baking sheet. Decorate with colored sugar or brush with 
egg white or egg yolk and top with grated coconut, chopped nuts, 
or grated chocolate. Bake in moderately hot oven (400°) for 6-8 
minutes. 


Makes 5 dozen cookies. 


1 cup butter VY, teaspoon salt 

Ya cup sifted powdered sugar 2 cups finely chopped pecans 

2 teaspoons vanilla Powdered sugar (about 2 cups) 
2 cups sifted all-purpose flour for rolling 


Cream butter and add % cup powdered sugar gradually, creaming 
thoroughly. Add vanilla. Add flour, salt and chopped pecans and 
blend well. Chill if convenient. Shape into small balls about the size 
of large marbles, place on a greased cookie sheet, and bake in mod- 
erate oven (350°) about 15 minutes, until just light brown. Remove 
from pan and at once carefully roll the hot balls in sifted powdered 
sugar until well coated. Cool, then roll again in the powdered sugar. 
Makes 10 to 12 dozen cookie balls. 


Y2 cup butter Y2 teaspoon salt 
V4 cup evaporated milk 6 tablespoons powdered sugar 
VY) teaspoon vanilla extract 1 cup coarsely chopped nuts 


1% cups sifted all-purpose flour 


Cream butter well. Beat in the milk a little at a time until it is all taken 
up. Add vanilla. Sift flour with salt and confectioners’ sugar and add a 
little at a time to butter mixture. Add nuts. Roll very small bits of 
dough, about 1 teaspoon, between palms of hands. Place on a floured 
baking sheet. Bake at 375° until golden brown about 12 minutes. Roll 
cookies in confectioners’ sugar while still warm. Makes 4 to 5 dozen. 


Refrigerator 


Cookies 
1% cups shortening 3 cups sifted all-purpose flour Butterscotch 
2 cups brown sugar VY, teaspoon salt Cook; 
2 eggs, well-beaten 2 teaspoons baking powder DOKICS 
Cream shortening, add sugar and eggs. Sift together flour, salt, baking 
powder and then add to the first mixture. Shape in rolls, wrap in waxed 
paper and store in the Dual Temp for several hours. Slice very thin and 
bake at 350° for 15-20 minutes. 
1 cup shortening 1 teaspoon soda Date 
2 cups brown sugar 1 teaspoon salt : : 
2 eggs, well beaten 1 cup finally chopped nuts Cookies 
1 teaspoon vanilla 1 cup finely chopped dates 
3% cups sifted all-purpose flour 
Cream shortening well. Add sugar and continue creaming until light. 
Add eggs and vanilla and beat well. Sift dry ingredients together and 
add to egg mixture. Add dates and nuts. Form into rolls and wrap in 
waxed paper. Store in Dual Temp overnight. Slice thin. Bake at 375° F. 
for 10-12 minutes. 
VY. cup shortening V4 teaspoon salt Pinwheel 
Y2 cup sugar 3 tablespoons milk ji ; 
1 egg yolk VY teaspoon vanilla Cookies 
1% cups sifted all-purpose flour 1 ounce chocolate, melted 
1% teaspoons baking powder 
Cream shortening adding sugar gradually. Add egg yolk and beat 
well. Sift together flour, baking powder and salt and add alternately 
with milk and vanilla to first mixture mixing well. Divide dough in 
half. To one part add the melted and cooled chocolate. Spread or 
pat each part same size, into oblong thin sheet on greased cookie 
sheet. Place in Dual Temp until cold and firm. Place chocolate dough 
over white dough. Roll tightly as for Jelly Roll. Wrap in waxed paper 
and place in Dual Temp several hours or overnight. Slice very thin. 
Bake on greased tins at 375° F. for 10-12 minutes. 
¥, cup shortening Ya teaspoon soda Refrigerator 
1 cup brown or white sugar VY teaspoon cream of tartar Cookies 


1 egg 1 teaspoon vanilla 


2 cups sifted all-purpose flour Ya cup chopped nuts 


Cream shortening and sugar. Add egg and vanilla and beat well. Add 
sifted dry ingredients and nuts. Mold into rolls, wrap in waxed paper 
and place in Dual Temp until ready to use. Slice and bake on cookie 
sheets, 8 to 10 minutes at 400° to 425°F. 
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Follow instructions on package as to amount of cereal and amount of 
water. Bring water to boil on HIGH position, add cereal and turn 
switch to SIMMER position for cooking time required. 


1 cup rice 2 cups water 
1 teaspoon salt 


Bring water to boil with switch on HIGH position. Add rice and salt 
and turn switch to SIMMER for thirty minutes. 


1 cup rice, washed 1 teaspoon salt 
2 cups water 


Place rice, water and salt in a casserole or pan. Cover. Place on upper 
tack toward the back. Cook with oven meal. 


1 cup rice Yn teaspoon salt 
2 cups water (cold) 


Wash rice, add water and salt, place in pudding pan, and place pud- 
ding pan on rack over the food in the cooker. 


Y4 pound bacon 3 tablespoons chopped onion 
4 cups strained tomatoes 1 teaspoon salt 
1 cup uncooked rice Ye teaspoon pepper 


3 tablespoons chopped green pepper 


Cut the bacon into small pieces and fry nearly crisp in skillet on 
HIGH heat (about eight minutes). Pour half of bacon drippings off, 
add tomatoes and remaining ingredients, then cover. As soon as the 
steam escapes freely from the cover vent, switch to SIMMER. Do not 
remove cover until cooking period is over. (About thirty minutes 
more.) 


1 cup rice V4 teaspoon paprika 
2 quarts boiling water 4 tablespoons butter 
1 teaspoon salt 


Stir rice into boiling water, add salt. Cook until tender. Drain thor- 
oughly. Melt butter in hot skillet, add rice and paprika. Brown over 
moderately low heat, stirring constantly. 


3 cups cooked ham, ground 1% cups medium white sauce 
1% cups bread crumbs 12 teaspoons Worcestershire Sauce 
9 eggs 


Combine ham and bread crumbs. Separate 3 of the 9 eggs. Beat the 
3 yolks slightly; slowly add a little of the hot white sauce, stirring con- 
stantly; combine with remainder of white sauce, stirring until smooth 
and well blended; add ham mixture and cool. Fold in the 3 egg whites 
beaten st’ff, but not dry. Fill 6 tndividual baking dishes with ham mix- 
ture, making a depression in the center; drop an unbeaten egg in each. 
Bake in a moderate oven (350°) about 20 minutes or until the eggs are 
sec and the ham is puffy. Serve immediately. Makes 6 servings. 


Substitute finely flaked cooked or canned fish for the ham. 


Y2 pound fresh mushrooms, sliced 4 eggs 


4 tablespoons butter or margarine V4 teaspoon salt 
1 cup onions, sliced dash of pepper 
1 cup celery, sliced ¥4 cup bean sprouts, well drained 


Sauté mushrooms in 2 tablespoons butter for about 5 minutes; add 
onions and celery; sauté about 5 minutes. Do not brown—they should 
be crisp. Cool. Beat eggs until light; add salt, pepper; combine with 
sautéed vegetables and bean sprouts. Melt remaining two tablespoons 
butter in skillet; drop large spoonfuls of mixture into skillet; cook 
over low heat, turning once. Makes 8 three inch patties. Serve with 
Chinese Sauce. 


Ya cup shredded celery VY. cup cooked chicken, diced 
V4 cup onion, cut fine 2 teaspoons soy sauce 
2 teaspoons green pepper, chopped fine 4 eggs 
2 tablespoons cooked er canned bean 
sprouts 


Mix all ingredients with the well-beaten eggs. Stir well. Drop by 
spoonfuls onto a well greased skillet or griddle, making four indi- 
vidual omelets. Turn once so that both sides are browned. Keep warm 
in oven until all has been cooked. Serve with gravy made by stirring 
1 tablespoon flour into 1 tablespoon melted fat and slowly adding 1 
cup water or chicken stock. Add 2 teaspoons soy sauce and 2 teaspoon 
bead molasses. Cook until slightly thickened. 


oO 
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1% Ibs fillets flounder or sole 2 tablespoons flour 
1 cup milk 2 tablespoons sherry 
¥, teaspoon salt V4 cup grated processed American 
Speck pepper cheddar cheese 


2 tablespoons butter or margarine 


Place fish in shallow, greased baking dish with milk, salt, and pepper. 
Bake in moderate oven at 350° for 30 minutes. Meanwhile, melt butter 
in double boiler, then stir in flour. When fish is done, pour off milk 
from dish, and add to butter and flour. (Keep fish in warm place.) 
Cook sauce, stirring constantly until thickened. Add sherry and 
cheese; stir until cheese melts. Pour over fish. Just before serving, 
brown lightly under broiler. Serves 5. 


Eggs Foo Yung 


Chinese 
Omelet 


Fish 


Baked 
Flounder 
Thermidor 


Baked 
Halibut 
with Herb 


Sauce 


Baked Tuna 
Puff 


Broiled Fish 


Poached 
Halibut 
Stecks, 
Bostonian 


4 thin slices salt pork Yo cup soft bread crumbs 

1 sliced small onion 1 tablespoon melted butter or 
1 bay leaf margarine 

2 pounds sliced halibut 1% cups milk or 

2 tablespoons butter or margarine ¥4 cup evaporated milk and 
6 tablespoons flour ¥4 cup water 

1 teaspoon salt Dash of cayenne pepper 


Ye teaspoon pepper 


Place salt pork in the bottom of a greased baking dish; cover with 
sliced onion, bay leaf broken into small pieces, and halibut. Cream 
together butter, 3 tablespoons flour, % teaspoon salt, and half the 
pepper. Spread on top of fish. Combine bread crumbs and melted 
butter and place on top of fish. Bake in moderately hot oven at 375° 
for 1% hours. Then drain off fat from baking dish into a saucepan; 
stir in remaining 3 tablespoons of flour. If there is not enough fat, 
add 1 tablespoon melted butter or margarine. Stir in milk, remaining 
Y, teaspoon salt, remaining pepper and cayenne. Cook, stirring until 
thickened. Pour around the fish. Serves 4 generously. 


Actually this is just extra-good creamed tuna with a puffy omelet top- 
ping, baked briefly; but it looks and tastes much more dramatic than 
that sounds! 


1 can (7 ounces) tuna Ya cup top milk 
1 can (10 ounces) condensed cream 4 eggs, separated 
of mushroom soup Salt and pepper 
A little chopped green pepper or Tiny bit of soda (about 4% teaspoon) 


pimiento, if wished 


Combine tuna, soup, green pepper or pimiento, and milk in a shallow 
baking dish (about 1% quart size) and put into moderate oven (375°) 
to heat while you mix the puffy topping. Add a dash of salt to egg 
whites and beat stiff. Then, using the same beater, beat yolks light; stir 
in pepper and soda, then fold yolks into the beaten whites. Pour over 
the hot tuna, and bake at 375° for 20 to 25 minutes. Serve at once in its 
baking dish. Serves three or four. 


Fish to be broiled should be cleaned and cut as desired. Pat fish dry 
with paper towels. Season with salt and pepper and brush over with 
melted butter or margarine. 


The fish may be placed either on the rack or flat in the bottom of the 
broiler pan. It is not necessary to turn the fish while broiling. Length 
of time and position of rack are determined by thickness of the fish. 


6 8-ounce halibut steaks 2 whole cloves 
1 onion, thinly sliced Y%-V3 teaspoon thyme leaves 
6 sprigs fresh parsley 3 tablespoons tarragon vinegar 


1 large bay leaf 


Wipe halibut steaks with a damp cloth. Wrap the steaks securely in 
cheese cloth and put them in a sauce pan. Add onion, parsley, bay leaf, 
cloves, thyme leaves, and tarragon vinegar. Add boiling water to cover; 
cook over high heat until steaming. Lower heat and simmer for ten 
minutes. Take out the steaks, remove the cheese cloth, and arrange 
them on a hot platter. Keep the fish hot while you prepare the follow- 
ing sauce. 


To 1 cup rich cream sauce add 1 egg yolk beaten with 1 teaspoon pre- 
pared mustard and '% teaspoon finely grated lemon rind. Just before 
serving stir in %4 to Ys cup blanched shredded and toasted almonds. 
Adjust seasoning to taste. Pour part of this sauce over the steaks on 
the platter and serve the rest in a sauceboat. 
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2 cups (1 Ib.) canned salmon VY. teaspoon celery salt 
1 cup grated American cheese Pepper to taste 
1 cup cracker or bread crumbs 1 egg, beaten 
1 tablespoon grated onion 2/3 cup milk 
Y, teaspoon salt 2 tablespoons melted butter 


Flake salmon, add other ingredients, and mix well. Shape by hand 
into a fish-shaped loaf or oval ring in a greased shallow baking pan, 
dot with butter and bake in a moderate oven (350°) about 30 minutes, 
until lightly browned. Serve hot, with a seasoned sauce and parsley- 
buttered potatoes. Serves 6. 


If you prefer, shape this mixture into 6 croquette-shaped mounds and 
bake on a greased pan 20 to 25 minutes; or shape into patties and 
brown in butter or bacon drippings in a skillet. 


VY, cup butter 2/, cup confectioners’ sugar 
Y4 cup cream or top milk 1 teaspoon vanilla 


Place butter and cream in small saucepan and heat until butter is 
melted. Remove from heat, add vanilla and beat in confectioners’ 
sugar until frosting is of desired consistency. 


Follow butter cream icing recipe but add 2 squares (2 ounces) of 
unsweetened chocolate to the butter and cream mixture. Heat until 
chocolate and butter are melted and proceed as above. 


Mustard 
Almond 
Sauce 


Salmon 
Cheese Loof 


Frostings 


Butter 
Frosting 


Chocolate 
Frosting 


1 cup sugar Y3 cup water 

V4 teaspoon cream of tartar 1 egg white 

Vg teaspoon salt VY, teaspoon vanilla 
1 tablespoon light corn sirup 


Bring sugar, cream of tartar, salt, corn sirup, and water to boiling; let 
cook until sugar dissolves. Add to unbeaten egg white, beating con- 
stantly with rotary or electric beater until frosting is of spreading 
consistency. Add vanilla. 


2 cups sugar 2 tablespoons light corn sirup 
1 cup water 2 tablespoons butter 
V4 teaspoon salt 1 teaspoon vanilla 
2 l-ounce squares unsweetened 
chocolate 


Cook sugar, water, salt, chocolate, and corn sirup over low heat; stir 
constantly until sugar dissolves. Cover saucepan 2 to 3 minutes to dis- 
solve sugar crystals on sides of pan. Uncover and continue cooking to 
soft-ball stage (236°). Remove from heat, add butter and cool to luke- 
warm. Add vanilla and beat until of spreading consistency. If frosting 
becomes too stiff, add small amount of hot water. 


6 to 8 ounces semi-sweet chocolate Y4 teaspoon cinnamon 
4 tablespoons butter Y cup warm milk 
1% cups confectioners’ sugar, sifted 1 teaspoon vanilla 


Ye teaspoon salt 


Melt chocolate over hot water; blend in the butter. Combine sugar, salt 
and cinnamon; add alternately with milk, beating after each addition; 
add vanilla; cool. Makes enough frosting for tops of two 9-inch layers, 
tops and sides of two 8-inch layers or two dozen cupcakes. 
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4 baking apples 6 tablespoons granulated sugar 
3 egg whites almonds 


Bake apples. Place baked apples on baking sheet. Cover about %4” 
thick with meringue made by folding sugar into stiffly beaten egg 
whites. Stud the surface of meringue with blanched and shredded 
almonds. Bake in a moderate oven (350°) about 15 minutes or until 
delicately brown. Serves four. 


Dash of salt 
Few strips of lemon peel 


4 firm ripe pears 
V4 cup sugar 
Ya cup water 


Wash pears. Cut out the blossom ends but leave the stems on. Place 
upright if possible, in a deep casserole. Heat together sugar, water, 
salt, and lemon peel. Pour over the pears, cover, and bake in moderate 
oven (350°) for 1 to 1% hours until tender. Place the pears in indi- 
vidual dishes. Boil the syrup until fairly thick; cool, then spoon syrup 
over the pears to glaze them. Serve warm or cold, with or without 
cream or with chilled custard sauce. Serves 4. 


When cooking on an Admiral electric range, it is not necessary to 
pre-soak dried fruits since they can be cooked on the SIMMER or 
LOW position very slowly and will absorb the water and be plump 
and juicy when done. 


Cover the washed fruit with water. Place on unit and turn switch to 
SIMMER or LOW position and allow fruit to cook for about one and 
one-half to two hours. 


Fresh fruits are best when cooked either in very little water or no water 
at all. The perfectly controlled heat of your MONOTUBE units makes 
it possible to cook in this way: 


The following method is suggested: 


1. Place fruit in pan. 

2. Add one-half to three-fourths cup water, enough to create steam. 
3. Cover. 
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. Turn switch to HIGH position until steaming point is reached. 
Usually about five to eight minutes. Then turn switch to SIMMER 
or LOW for cooking time which is usually from fifteen to thirty 
minutes, depending on the food itself. 


4 tablespoons cornstarch 
Y2 teaspoon salt 


1 quart milk 
1 cup sugar 


Scald the milk. Mix salt, sugar and cornstarch. Add the scalded milk. 
Cook on low heat until thick and transparent. Stir constantly after mix- 
ture begins to thicken. This may be cooled and stored in the Dual 
Temp to be used as needed. 


2 squares (2 ounces) chocolate, melted 
1 cup heavy cream 


2 cups basic custard 
1 teaspoon vanilla 


Add vanilla, melted chocolate to basic custard. Fold in cream,whipped. 
Place in tray in freezer and let stand until mixture is partially frozen. 
Remove to a chilled bowl and beat until smooth and fluffy, but not 
melted. Return to tray and place in freezer until frozen hard. 


2 cups basic custard 1 cup heavy cream, whipped 


2 teaspoons vanilla 


Add vanilla to basic custard. Fold in whipped cream. Place in tray 
in freezer and let stand until partially frozen. Remove to chilled bowl 
and beat until smooth and fluffy, but not melted. Return to tray and 
place in freezer until firm. 


Perfect 
Baked Peors 


Dried Fruits 
Mi e af od 


Frash Fruits— 
Method 


ice Cream 


Basic Ice 
Cream Custard 


Chocolate 
Ice Cream 


Vanilla 
Ice Cream 
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Coconut 
>, 
Ne Ot Cy Me 


Custard, 


Frozen 


Groham 
Cracker 
ice Cream 


Orange 
Ice Cream 


3 tablespoons quick cooking tapioca Y, teaspoon salt 


2 cups milk 1 cup heavy cream, whipped 
Y2 cup sugar 1 teaspoon lemon juice 

2 egg yolks 1% teaspoons vanilla 

2 egg whites 1 cup moist coconut 


Add tapioca to milk, cook over low heat 15 minutes or until tapioca is 
clear. Stir frequently and add % cup sugar during last few minutes of 
cooking. Press hot mixture through sieve and add to beaten egg yolks. 
Chill. Beat egg white until nearly stiff, and add salt and remaining 
Y% cup sugar, beat until stiff and fold into cold tapioca mixture. Fold in 
whipped cream, lemon juice, vanilla and coconut. Freeze until firm. 


2 cups milk 3 egg yolks 

Y2 cup sugar 2 teaspoons vanilla 
2 tablespoons flour 3 egg whites 

VY, teaspoon sali 3 tablespoons sugar 


Scald the milk. Mix % cup sugar, flour, salt and egg yolks. Add a small 
quantity of the scalded milk to this mixture, then add mixture to re- 
mainder of milk. Cook over low heat stirring constantly until thick- 
ened. Add vanilla (rum or brandy may be used instead) and allow to 
cool. Fold in the stiffly beaten egg whites to which the 3 tablespoons 
of sugar have been added. Turn into freezing tray and freeze until 
firm. Fresh fruit (1 cup) may be added to the mixture when partially 
frozen. In such cases, omit the other flavoring. 


2 cups milk 4 tablespoons white corn syrup 
2 teaspoons gelatin 1 teaspoon vanilla 
2 egg yolks 2 egg whites 


6 tablespoons sugar 


Soak gelatin in 2 tablespoons of the milk. Dissolve over hot water. 
Beat egg yolks, sugar and corn syrup until thick and lemon colored. 
To this add the rest of the milk, dissolved gelatin and vanilla. Pour 
into freezing tray and freeze until firm. Remove to chilled bowl, add 
unbeaten egg whites and beat until fluffy. Return to freezing tray and 
freeze until firm. Serves 5. 


2 cups graham cracker crumbs Y2 cup sugar 
2 cups light cream 1 teaspoon vanilla 


Mix ail ingredients together. Place in freezing tray and freeze to a 
thick mush. Remove to chilled bowl and beat with a chilled rotary 
beater until fluffy but not melted. Return to tray and finish freezing. 


1 cup milk 2 egg yolks 
2 tablespoons flour 1 cup heavy cream 
2 tablespoons water 1 cup orange juice 


1 cup sugar 


Scald the milk. Mix flour and cold water to a smooth paste and add it, 
slowly, to the scalded milk, stirring constantly. Cook over the heat 
until thickened. Then continue cooking for about 15 minutes. Add 
sugar and beaten egg yolks and cook two minutes longer. Strain 
custard through a fine sieve and when cold, add the cream. Slowly add 
orange juice. Turn into freezing trays and freeze, beating well once 
during freezing. 


Make basic custard (page 25) recipe using only % cup sugar. Add 
Ys pound crushed peppermint candy to the hot custard and dissolve. 
Chill and freeze to a thick mush. Remove to a chilled bowl, beat well, 
fold in 1 cup cream, whipped, and finish freezing. 


8 red plums 1 teaspoon gelatin 

¥4 cup sugar 2 tablespoons cold water 
14 cups water 2 tablespoons lemon juice 

2 tablespoons corn syrup 1 cup heavy cream, whipped 


Cook plums with sugar and water about 15 minutes or until soft; 
remove seeds and force pulp through sieve. Add corn syrup and 
gelatin, softened in cold water and stir until gelatin is entirely dis- 
solved. Cool. Add lemon juice, and fold in whipped cream. Turn into 
freezing trays and freeze until mushy. Remove to chilled bowl and 
beat until light and fluffy. Return to trays and finish freezing. 


2 eggs 1 cup milk 
Ya cup sugar V3 cup lime juice 
VY cup light corn syrup 1 teaspoonful grated lime rind 


1 cup cream or top milk 


Beat eggs until thick and lemon-colored. Add sugar gradually, con- 
tinuing to beat. Stir in remaining ingredients. Tint mixture a delicate 
green with food coloring. Pour into freezing tray and freeze until 
firm. Remove to a chilled bowl and beat with a rotary beater until light 
and smooth, but not melted. Pour into graham cracker crust. Serves 6. 


VY, cup confectioners’ sugar 1% cups graham cracker crumbs 
Y, teaspoonful cinnamon Y4 cup melted butter or margarine 


Add sugar and cinnamon to graham cracker crumbs. Blend in melted 
fat. Cover bottom and sides of a buttered pie plate with crumb mixture. 
Press down firmly. Reserve a small portion of the crumb mixture to 
sprinkle over the top of the pie. 


Peppermint 
Candy 


ice Cream 


Red Plum 
ice Cream 


ice Cream 
Pies and 
Roll 


Frozen Lime Pie 
Hlustrated on 
page 43 


Frozen 
Christmas 
Pudding 


Ice Cream Pie 


Pumpkin 
ice Cream Pie 
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Y cup sugar 2 teaspoons vanilla 

1 tablespoon cornstarch 1 cup heavy cream, whipped 

14 cups top milk VY. cup mixed, candied fruit, chopped 
2 egg yolks 10 Maraschino cherries, cut up 

2 egg whites 2 tablespoons cherry juice 

Ye teaspoon salt 1 tablespoon rum, sherry or brandy 


Combine sugar and cornstarch and slowly stir in the milk. Cook over 
low heat (or use a double boiler), stirring constantly, until the mixture 
thickens. Then cover and continue cooking for about ten minutes, 
stirring occasionally. Stir a little of the hot mixture into the slightly 
beaten egg yolks, then stir them into the remaining hot mixture. Cook 
over /ow heat, stirring constantly for three minutes. Remove from 
heat and let cool. Fold in egg whites which have been beaten until 
stiff, add salt and vanilla. 


Pour into tray and freeze until firm. Remove mixture to bowl and beat 
with rotary beater until fluffy. Fold in the whipped cream, and the 
remaining ingredients. Return to tray and freeze until firm. The pud- 
ding mixture may be placed in a mold during the final freezing period. 


1 baked pie shell, thoroughly cool Vg teaspoon cream of tartar 
ice cream 6 tablespoons sugar 
3 egg whites 


Fill the cooled pie shell with any desired ice cream. Cover with a 
meringue made as follows: add cream of tartar to egg whites and beat 
until stiff. Gradually add and beat in sugar. Be sure that meringue 
covers the ice cream thoroughly and is sealed to the edge of the 
pie shell. Place pie on a bread board and brown the meringue quickly 
in a hot oven, 450°. 


An ice cream pie may be made, topped with meringue and stored in 
the Dual Temp Freezing Locker several hours ahead of time. The 
meringue should never be browned until immediately before serving. 


16 marshmallows 4 tablespoons orange juice 

2 tablespoons boiling water 4 egg yolks 

1 teaspoon cinnamon 1% cups heavy cream, whipped 
Ye teaspoon nutmeg 1 baked pastry shell 

VY) teaspoon salt 4 egg whites 

2/4 cup sugar VY cup sugar 


1% cups canned pumpkin 


Melt marshmallows with the water in a saucepan on low heat. Mix 
spices and salt with sugar and add with pumpkin and orange juice to 
marshmallow mixture. When mixture is hot add well-beaten egg yolks. 


Mix thoroughly, then chill. When cold fold in whipped cream. Pour 
into baked pie shell. Place pie in freezing unit and freeze without stir- 
ring. When ready to serve, spread with meringue made by beating the 
egg whites until stiff, and beating in gradually “2 cup sugar. Brown 
very quickly (3-4 minutes) in an oven heated to 500°. 


This is a wholly different way to serve pumpkin. This pie is especially 
nice during the holiday season. 


4 eggs ¥4 teaspoon salt Ice Cream 

1 cup sugar 1 teaspoon vanilla Roll 

1 cup flour, sifted 1 tablespoon melted butter ° 

1 teaspoon baking powder 
Beat eggs until light, adding sugar gradually, and continue to beat 
until thick and smooth. Sift flour, baking powder, and salt, and fold 

into egg mixture. Add vanilla and melted butter, and pour into jelly 
roll pan (about 10 by 16 inches) lined with buttered paper. Bake in hot 
oven (400°) 14 to 15 minutes. Turn out immediately on damp cloth 

sprinkied with powdered sugar; remove paper and trim off crusty 
edges. Roll up in clean cloth or cheesecloth and allow to cool. 

When ready to serve, unroll cake and spread with about 1 quart 

slightly softened ice cream. Roll again and place on serving plate. 

Spread whipped cream over the top, or just sift powdered sugar over 

it. Garnish with candy hearts for a Valentine’s party or hatchets for 

Washington’s Birthday. 

Meat and 

eyes Ve seoteegn pepper . Meat- 

4 cup milk 2 pounds ground veal shoulder 
3 cups soft bread crumbs 2 pounds ground smoked ham Vegetable 
1 cup catsup V2 cup currant jelly Dishes 
4 teaspoons Worcestershire sauce parsley 
Y3 cup minced onion 
Beat eggs; add milk and crumbs; let stand 10 minutes. Add catsup, Baked Crown 
Worcestershire sauce, onion and pepper. Add ham and veal; mix well, of Ham 
pack in greased tube pan 10” in diameter. Bake in moderate oven at 
350° for two hours. Unmold in shallow pan. Spread top and sides with 
jelly. Bake in moderate oven of 350° for 30 minutes. 

2 pounds lamb neck slices, 2” thick 1 cup tomato juice Braised Lamb 
“A cup flour ' 2 teaspoons lemon juice Neck Slices 
2h, teaspoons salt 2 cups boiling water tits Vege- 
Yg teaspoon pepper 4 potatoes, quartered 

2 tablespoons fat 22 cups drained, cooked string beans tables 


VY cup sliced onions 


Dredge neck slices in combined flour, salt and pepper. Brown on 
both sides in hot fat in cooker, or frying pan on large surface unit. Add 
onions, tomato juice, lemon juice, and boiling water. Cover, bring to 
boiling, then simmer for 1% hours. Add potatoes, and cook thirty 
minutes or until tender. Thicken gravy; add string beans, and heat. 


Serves 4. 
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Broiled Steak 


Chinatown 
Spareribs 


Corned Beef 
and Vege- 
tables 


Deviled Swiss 
Steak 
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Select tender cuts of meat such as T-bone or Porterhouse Steaks. Steaks 
should be cut at least 1” thick for broiling. Wipe meat off with damp 
cloth or paper towel; cut the fat around the steak at 1” intervals so that 
it will not curl up. The steak may be seasoned before or after broiling. 
Before broiling, brush steak over with melted fat; place on rack of 
broiler pan and broil for the required length of time. (See chart in 
range instruction book.) The steak should be turned once while 
broiling. 


2 pounds spareribs 1 cup pineapple juice 

1 tablespoon peanut oil or 1 tablespoon soy sauce 
pork fat 1 bouillon cube 

2 tablespoons brown sugar VY, cup boiling water 

2 tablespoons cornstarch V4 cup diced onions 

Vy teaspoon salt ¥%4, cup diced pineapple 

V4 cup vinegar ¥%, cup diced carrot 


Have butcher chop the ribs into 2” lengths. 


Separate ribs, cover with boiling salted water, cover kettle, and simmer 
1 hour, or until tender. Drain. Brown ribs slowly in oil. Mix sugar, 
cornstarch, salt; stir in vinegar, cold water, pineapple juice, soy sauce; 
add bouillon cube dissolved in boiling water. Add this mixture to ribs 
and cook, stirring constantly, until the sauce is transparent. Add onion, 
pineapple, carrot, and green pepper, cook until vegetables are tender 
but still crisp. Serve with rice or fried noodles. Serves 4. 


4 pounds corned beef 6 medium beets, unpeeled 
1 cup water 6 carrots 

1 onion 6 potatoes 

2 bay leaves 1 head cabbage, quartered 


Wash corned beef and allow it to soak in cold water for one hour. 
Drain it and place it in a heavy pan or dutch oven. Add water, onion, 
and bay leaves. Cover. Heat to steaming point; then reduce heat and 
simmer for two hours. Place vegetables around meat with the cabbage 
over the meat. Season vegetables with salt. Cover and simmer for 
45 minutes. 


1 tablespoon dry mustard 1 cup sliced onions 

VY cup flour 1 carrot, diced 

1% pounds 1” thick top round steak 1% cups canned tomatoes 

Salt 2 tablespoons Worcestershire sauce 
Pepper 1 tablespoon brown sugar 


2 tablespoons fat 


Mix dry mustard with flour and pound into steak. Season with salt and 

pepper. Brown meat in fat. Place in a baking dish or casserole. Pour 

Over it Onions, carrots, tomatoes, Worcestershire sauce and brown 

at Goree Bake in moderately slow oven of ‘350° about 1% hours. 
erves 6. 


1 can long pineapple sticks ¥%, pound sliced boiled ham 


Drain pineapple. Lay one stick of pineapple on each slice of ham. 
Roll ham around pineapple and fasten with toothpicks. Place on 
broiler rack 3” below unit and broil about 8 minutes. Turn on other 
side and broil 8 minutes longer. 


2 cups Bisquick (or Baking Powder % pound ground smoked ham 
Biscuit mixture before milk is added) 1-12 cups milk 


Add ground ham to Bisquick or to Baking Powder Biscuit mixture; 
add milk to make a biscuit-like dough. Pack into a well-greased ring 
mold. Bake 1% hours at 375°. Turn out on hot serving platter. Fill 
center with cooked creamed vegetables. 


2 tablespoons fat 2 teaspoons Worcestershire sauce 
Y3 cup sliced onions ¥4, teaspoon salt 

2/3 cup diced celery ¥%, teaspoon powdered sage 

Ya pound beef, ground V3, cup water, or tomato juice 


22/3 cups canned or cooked baked beans 
or kidney beans 


Heat fat in a skillet. Then add onions, celery and beef and cook, un- 
covered, about ten minutes. Add rest of ingredients and cook over low 
heat for about ten minutes longer. 


1 pound round steak, ground V4 8 oz. package noodles 
2 tablespoons fat Salt and pepper 
V4 cup chopped onion 1 #2 can cream corn 
1 10% or 11 oz. can condensed tomato 1/4 cup chopped ripe olives 
soup 1 cup grated American cheese 
1% cups water 2 teaspoons Worcestershire sauce 


Brown meat in hot fat, add onion; cook until golden. Add tomato 
soup, water and noodles. Cook until noodles are tender, stirring fre- 
quently. Season. Add corn, olives, “2 cup cheese, and Worcestershire 
sauce. Pour into greased 2 quart casserole—sprinkle with remaining 
cheese. Bake at 350° for 45 minutes. Serves 8. 
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Hom Loot in 


Ring Mold 


Baked Beans 


and 
Hamburger 
Savery 


Jack-Pot 
Casserele 


Time: 20 minutes, with preheated broiling unit. Switch set for broil- 
ing. Directions: Arrange lamb chops (1” thick) on broiler rack. Brush 
with melted fat. Adjust pan in the oven so that the food is about 2” 
below the glowing broiling unit. Broil 10 minutes, with oven door 
partially open; turn chops. Arrange sliced boiled potatoes and mush- 
rooms around chops. Brush with melted butter and sprinkle with salt 
and pepper. Broil chops, potatoes and mushrooms 8-10 minutes. 


1% pounds ground lamb 12 slices bacon 
1% teaspoons salt melted butter 
Yg teaspoon pepper 


Season lamb with salt and pepper. Shape into 12 rounded flat cakes. 
Wrap a strip of bacon around each and fasten with a toothpick. Ar- 
range on broiler rack and adjust so that meat is 3” below the glowing 
broiling unit. Broil for 10 minutes with oven door partly open; turn 
patties and broil 8 minutes longer. 


14 pounds round steak 4 tablespoons bacon fat 
1 teaspoon salt 3 large potatoes, halved 
Vg teaspoon pepper ¥4 cup water 

Flour 1 tablespoon flour 

6 small carrots 2 tablespoons water 


2 stalks celery 


Cut steak into six individual servings. Rub with salt and pepper. 
Dredge with flour. Pound slightly as for Swiss Steak. On each piece of 
meat, place a small! carrot cut in quarters and three slivers of celery. 
Wrap steak around vegetables. Fasten with toothpicks. Brown on all 
sides in the bacon fat. Add the halved potatoes and % cup water. 
Coyer. When boiling, turn down heat and simmer for one hour. 
Remove to heated platter. Thicken the drippings with 1 tablespoon 
flour blended with 2 tablespoons water. Serves 6. 


2 tablespoons chopped onien 3 feaspoons sait 

V4 cup yellow corn meal V4 teaspoon pepper 

1 pound ground beef 1% cups spaghetti, broken in 1” pieces 
2 tablespoons chopped onion 1 cup catsup 

2 tablespoons shortening 2 cups tomato juice 


Mix onion and corn meal with meat and form into twelve balls. Brown 
meat balls in skillet in hot shortening. Add salt, pepper, uncooked 
spaghetti, catsup and tomato juice. Cover. Bring to boil on HIGH 
heat, then turn to SIMMER or LOW heat and continue cooking for 
thirty minutes. Serves six. 


1 pound ground beef Ye teaspoon sage 


2 cup cooked rice Yg teaspoon dry mustard 

1 cup chopped onion 3 tablespoons shortening 

Y4 cup milk 2/; cup chopped green pepper 

1 beaten egg 22 cups cooked or canned tomatoes 
2 teaspoons salt 1 cup diced carrots 

V4 teaspoon pepper 1 cup diced celery 


Combine meat, rice, % cup chopped onion, milk, egg, 1 teaspoon 
salt, Ye teaspoon pepper, sage and mustard. Form into twelve balls. 
Brown in the hot shortening. Add the % cup chopped onion and green 
pepper. Cook until soft but not brown. Add tomatoes, carrots, celery, 
1 teaspoon salt and Y% teaspoon pepper. Cover. Bring to a boil on 
HIGH heat, then SIMMER or LOW for forty-five minutes. Makes six 
generous servings. 


3 or 4 pound roast, either chuck or rump Onions 
2 tablespoons fat Carrots 
Potatoes 


Wipe roast well. Season with salt and pepper. Place fat in dutch oven 
or oven cooker. Brown meat in hot fat on both sides. Cover. Cook on 
HIGH until active steaming point is reached. Then turn to SSMMER 
or LOW and allow about forty minutes of cooking per pound of meat. 
The vegetables should be added during the last hour of cooking time. 


2 cups diced cooked lamb VY. cup finely chopped onion 
3 hard boiled eggs, chopped 2 cups rich cream sauce, highly 
1 tablespoon parsley, chopped seasoned 


baking powder biscuits, freshly baked 


Combine meat, eggs, parsley and the onion cooked until soft and 
slightly browned. Add the cream sauce to this mixture. Heat through 
thoroughly and serve at once on the freshly baked baking powder 
biscuits. 


2 egg yolks or 1 egg 4 lean pork chops, 1” thick 

1 teaspoon salt VY. cup fine dry bread crumbs 
2 tablespoons cold water 4 tablespoons fat 

2 teaspoon paprika Y2 cup chopped celery 


Mix egg yolks, salt, water and paprika. Dip chops in egg mixture and 
crumbs. Melt fat and add chops and brown on both sides. Pour re- 
maining ingredients over chops. Place in lower part of cooker. On the 
rack above, place the rice (see index for rice recipe). See Rice, steamed, 
page 20. Turn switch to HIGH until steaming point is reached, then 
to SIMMER or LOW for 1% hours. 


2 matching sides fresh spareribs (about 6 tablespoons minced onion 


2 pounds each) Ya cup butter or margarine 
314 teaspoons salt 2 quarts day-old bread cubes 
144 teaspoons pepper 4 teaspoons crushed sage leaves 


2 cups diced celery 


(If spareribs are uncracked, they are easier to handle when stuffing; but 
they are easier to serve if ordered cracked.) Season spareribs inside 
and out with a mixture of 2 teaspoons of the salt and 4% teaspoon of the 
pepper, and place together to form a pocket. Make the stuffing for 
spareribs as follows: 


Boil celery in 1 cup water for 15 to 20 minutes, or until render; drain 
and reserve 2 cup of the liquid. Cook minced onion slowly in the 
butter until transparent. Mix bread cubes, sage, remaining 11 tea- 
spoons salt and 1 teaspoon pepper; add celery, celery liquid, onions 
and butter. Mix thoroughly with a fork. 


Then place this stuffing in the hollow of the bottom side of the spare- 
ribs and cover with the other side. Skewer, sew, or tie together to hold 
stuffing in. Place on a rack in uncovered roasting pan, and bake in 
moderate oven of 325°F. for two hours, or until tender. (If gravy is 
desired, use 4 cup of the fat in the pan; blend in 4 tablespoons flour; 
add 2 cups milk or water slowly; and cook until smooth and thickened. 
Season with % teaspoon salt and dash of pepper.) Serves six. 


4 egg whites 1 cup sugar 
Y4 teaspoon cream of fartar 1 cup cream, whipped 


Beat egg whites to a froth. Add cream of tartar and continue beating 
until stiff. Continue beating while adding very slowly 1 cup sugar. 
Spread mixture in a large greased pie plate. Bake 20 minutes from a 
cold oven start at 275°. Reduce heat to 200° and continue baking for 
40 minutes. Let cool. When thoroughly cool, spread 2 the whipped 
cream over the pie shell. Then add lemon filling (see lemon pie 
recipe). Spread remainder of whipped cream over filling and let pie 
stand in Dual Temp 9-10 hours before serving. Fresh cocoanut may 
be sprinkled over top before serving. 


Apple Pie 


Black Bottom 
Pie 


Karo Pecon 


Pie 
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5 to 7 tart apples 1 teaspoon cinnamon 


¥4 to 1 cup sugar Y, teaspoon nutmeg 
2 tablespoons flour 1 recipe Plain Pastry 
Ye teaspoon salt 2 tablespoons butter 


Pare apples and slice thin; add sugar mixed with flour, salt and spices; 
fill 9” pastry-lined pan. Dot with butter. Adjust top crust. Bake at 425° 
for 45 minutes. 


Filling 

13% cups milk 1 teaspoon vanilla 

1 tablespoon cornstarch Vg teaspoon cream of tartar 

4 tablespoons cold water Ya cup sugar 

1 tablespoon gelatine 2 tablespoons rum 

VY cup sugar 2 tablespoons powdered sugar 
4 eggs, separated 1 cup whipping cream 

VY teaspoon salt grated chocolate 


2 squares bitter chocolate, melted 


Crust 


14 ginger cookies or vanilla wafers 
5 tablespoons melted butter 


This is a two-layer pie. First, make the crust by rolling wafers or 
cookies fine. Mix crumbs with melted butter. Line a 9” pie plate with 
the buttered crumbs, pressing firmly. Bake 10-15 minutes at 325°. 
Set aside to cool. 


To make the filling: Mix % cup sugar, cornstarch, and salt together 
and add to the milk which has been scalded. Beat egg yolks, add a 
little of the hot mixture to egg yolks, and then add yolks to remainder 
of hot mixture. Cook over very low heat (or in a double boiler) stirring 
constantly until custard thickens and will coat a spoon. Remove from 
heat and stir in the gelatine which has been softened in the cold water. 


Divide custard in halves. To one half the custard, add the melted 
chocolate and the vanilla. Pour this custard into the prepared crust. 
Beat egg whites and cream of tartar until stiff, but not dry. Fold in the 
other % cup of sugar. Fold the egg whites into the second half of the 
cooled custard. Add the rum. Spread this mixture carefully over the 
first layer of custard in the pie shell. Place in refrigerator to chill 
thoroughly. 


Just before serving, whip the cream until stiff, adding the powdered 
sugar. Spread over the chilled pie. Sprinkle lightly with grated bitter 
chocolate. 


3 eggs _ V4 cup melted butter or margarine 
Ya cup sugar 1 cup pecans 
1 cup dark Karo syrup 1 teaspoon vanilla 


Beat eggs well. Add sugar and beat again. Add syrup, melted butter 
and vanilla. Place pecans in pie pan on unbaked shell. Pour syrup mix- 
ture over pecans. Bake 1% hours at 350°, or for 1 hour at 375°. 


1 baked 9” pie shell 1 lemon—grated rind and juice 
Yo cup cold water 1 tablespoon butter 

7 tablespoons cornstarch 3 egg whites 

1% cups hot water 6 tablespoons sugar 

1 cup sugar 5 marshmallows, quartered 


3 egg yolks, slightly beaten 


Mix cold water and cornstarch to thin paste. Combine hot water with 
1 cup sugar in top of double boiler and bring to boil over direct heat. 
Add cornstarch paste and cook until thickened. Return to double 
boiler and cook until thick and smooth, (15 minutes) stirring con- 
stantly. 


Stir small amount of mixture into egg yolks. Keep stirring and adding 
small amounts of mixture. Then return to double boiler and cook a 
few minutes longer. Add lemon rind and juice and butter and blend 
well. Cook, stirring constantly. Cool. 


Pour into baked pie shell. 


Beat egg whites with remaining sugar gradually. Pile on to lemon 
filling. Press quartered marshmallows lightly in meringue. Bake at 
325° for 20 minutes or until meringue is firm and browned. 
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1 baked 9” pie shell Y4 cup and 6 tablespoons granulated 
1 tablespoon plain, unflavored gelatin sugar 
V4 cup cold water 1% teaspoons rum flavoring 
2 cups light cream Unsweetened or semi-sweet chocolate 
2 eggs, separated shavings (see directions below) 
Pinch salt 


Soak gelatin in cold water 5 minutes. Scald cream in top of double 
boiler. Beat egg yolks with fork; then stir in salt and % cup sugar. Add 
scalded cream slowly to egg yolks, while stirring constantly. Return 
mixture to double boiler, and cook over boiling water, stirring con- 
stantly until smooth and slightly thickened—about 5 minutes. Remove 
from heat; add gelatin and stir until dissolved. Pour into a bowl and 
chill until it begins to thicken. Beat egg whites quite stiff; then grad- 
ually add remaining 6 tablespoons sugar, while beating until stiff. 
Fold into chilled custard with rum flavoring. Pour into pie shell; 
chill until set. Just before serving, shave a square of chocolate with a 
sharp straight-edged knife; sprinkle shavings on pie. 


If desired, 1 tablespoon rum or 1'%2 teaspoons vanilla flavoring may 
be substituted for the rum flavoring in making the Nesselrode Pie. 


Lemon 
Meringue 


Marshmallow 


Pie 


Nesselrode 
Pie 


For 8” double-crust pie For 9” double-crust pie 


2 cups flour 2 cups flour 

34, teaspoon salt 1 teaspoon salt 

2/4, cup shortening ¥4 cup plus 2 tablespoons shortening 
4 to 5 tablespoons cold water 5 to 6 tablespoons cold water 


Sift flour and salt; cut in shortening with two knives or pastry blender, 
until size of crumbs resembles small peas. Add water, a tablespoon at 
a time, mixing and pressing ingredients together with fork. Turn out 
onto waxed paper; press pastry firmly together. Form into two balls. 
Chill dough. (Chilling dough facilitates handling.) 


1 cup sifted all purpose flour V3 cup shortening 
VY, teaspoon salt 2-3 tablespoons cold water 


Sift dry ingredients together. Cut in shortening with fork or pastry 
blender until mixture resembles coarse corn meal. Add cold water, 
gradually, using just enough to hold mixture together. Form into ball. 
If time permits, it may be chilled before being rolled out. 


Yo recipe plain pastry 2/; cup sugar 
currant jelly 1% cups thin cream 

3 tablespoons blanched toasted 1% cups mashed pumpkin pulp, 
almonds, coarsely chopped canned or cooked 

14 to 2 tablespoons butter V2 teaspoon salt 

l egg VY) teaspoon ground ginger 

2 egg yolks VY, teaspoon nutmeg 


VY, teaspoon cinnamon 


Line an ungreased pie tin with pastry dough. Brush the dough with 
melted currant jelly. Over jelly sprinkle toasted almonds, and over the 
almonds sprinkle melted butter. Set aside in refrigerator. 


Beat whole egg and egg yolks, sugar and cream. Into this mixture beat 
pumpkin pulp, salt, ground ginger, nutmeg and cinnamon. Mix 
thoroughly and pour into the prepared pie crust. Bake the pie in a hot 
oven (425°) for 10 minutes, lower the temperature to 375° and con- 
tinue baking for 25 to 30 minutes, or until the filling has set and the 
top has turned golden brown. Remove pie from the oven; cool; when 
cold, cover the surface with: 


3 egg whites ; VY. teaspoon vanilla extract — 
Yg teaspoon salt 1 teaspoon crushed candied ginger 
5 tablespoons sugar 


Beat egg whites with salt until stiff, but not dry. Add sugar, a table- 
spoon at a time, beating well after each addition, and flavor the egg 
whites with vanilla extract. Spread the mixture first along the edge of 
the pie without leaving a space between it and the edge of the pie. 
Pour remainder into the center and spread it with a spatula toward the 
edge. Over the meringue sprinkle crushed candied ginger and bake 
the meringue-covered pie in a very hot oven (500°) for 4 to 5 minutes 
or until it is lightly browned on top. Cool before serving. 


Pumpkin Pie 


Cream Pie 


Variations of 
Cream Pie 


Butterscotch 
Cream Pie: 


Coconut 
Cream Pie: 


Fruit 
Cream Pie: 


Meringue 
Topping 
(For 1 eight 
or nine 

inch pie) 
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VY recipe plain pastry 2 cups pumpkin 

Ya cup sugar 3 eggs 

1 teaspoon salt 2 tablespoons melted butter 
V4 teaspoon cloves 1 cup milk 


V4 teaspoon nutmeg 
V4 teaspoon ginger 


Mix sugar and spices and add to the pumpkin. Beat the eggs and add 
the milk and melted butter; add to the pumpkin mixture. Turn into 
pastry-lined pan and bake at 400° for 60 minutes. Serve with cheese or 
garnish with whipped cream. 


2 cups hot milk Y2 teaspoon salt 
3% tablespoons cornstarch 3 egg yolks 
24 cup sugar 1 teaspoon vanilla 


Scald the milk. Mix cornstarch, sugar and salt and add hot milk slowly. 
Cook twenty minutes over very low heat. Beat egg yolks slightly, to 
them add a little of the hot mixture, then add eggs to remaining mix- 
ture, stirring constantly. Cook for two minutes longer. Cool and add 
vanilla. Pour into a baked pie shell. Pie may be topped with meringue 
or whipped cream, as desired. 


Substitute 1 cup of dark brown sugar, firmly packed, for the granulated 
sugar. Combine with cornstarch and salt and proceed as directed. Add 
3 tablespoons butter to cooked mixture before cooling. 


Stir % cup chopped shredded coconut into cream filling before pouring 
into baked shell. Cover with meringue topping and sprinkle with coco- 
nut before baking. 


Arrange sliced bananas, peaches, or any slightly sweetened berries in 
baked pastry shell before adding cream filling. Top with whipped 
cream. 


Roll pastry into a circle, handling as little as possible, and rolling from 
center out to edges. Circle should be about Y% inch thick and about 
2 inches larger than top of pie pan. Place pastry in pan, and fit it in 
loosely, pressing all air out from underneath it. Trim the edge of the 
pastry, leaving about 1 inch of pastry over rim of pan. Fold 4 inch of 
EoeS under and make a standing rim; flute with fingers along edge 
of pan. 


If pie shell is to be baked before adding the filling, prick the pastry all 
over with a fork. This allows air to escape and permits pastry to remain 
smooth and even while baking. 


3 egg whites 6 tablespoons sugar 


Beat egg whites until stiff, but not dry. Add sugar gradually, beating 
constantly. Pile meringue on top of thoroughly cooled filling. Be sure 
that meringue is sealed to edge of pastry. This prevents its shrinking 
away from edges as it browns. 


Brown meringue in a moderate oven 325° to 350° for 15 to 20 minutes 
or until lightly browned. 


1% cups flour 114 tablespoons lemon juice, unstrained Pecan 


VY, teaspoon sait cold water Purnpkin Pie 
VY. cup butter, lard or vegetable 3 tablespoons pecan nutmeats i 

shortening 1 tablespoon lukewarm butter with Lemon 
1 egg Pastry 


Mix and sift together flour and salt. Blend in butter. Beat egg slightly 
and mix it with lemon juice; add this to the flour-butter mixture, plus 
enough cold water to hold the dough together. Chill for 15 minutes 
and roll out as thinly as possible. Line one 10” pie plate with the dough 
and sprinkle with 3 tablespoons chopped pecan nutmeats and 1 table- 
spoon lukewarm butter. Fill the pie shell to % inch from the top with 
the following filling: 


3 eggs VY teaspoon ground ginger 

Y4 cup molasses V2 teaspoon powdered cinnamon 
¥4 cup brown sugar 1% cups milk 

VY teaspoon salt 1% cups mashed pumpkin pulp 


Ya teaspoon nutmeg 


Beat eggs, molasses and brown sugar with a rotary beater for at least 
5 minutes. Moisten and stir in spices with a little milk until smooth and 
without lumps. Stir into the spices 1 cup hot milk. Mix thoroughly and 
add the milk-spice mixture to the egg-molasses mixture. Then add 
mashed pumpkin pulp, freshly cooked or canned, a little at a time, 
mixing well after each addition. 


Fill the prepared pie plate and bake in a moderate oven (400°) until 
the filling is well set and golden brown in color, which should take 
about 50 to 60 minutes. 
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1 cup rice 1 cup chopped green pepper 


32 to 4 pound fowl 1 can tomato paste 

Yo cup bacon, diced 12 olives, ripe or stuffed, sliced 
Yo cup cooked ham, chopped 1 teaspoon salt 

VY. cup chopped onion 5 cups boiling water 

1 clove garlic, finely chopped 2 tablespoons butter 


Wash rice; dry thoroughly. Prepare fowl as for braising. Put bacon in 
a heavy skillet or saucepan; fry slightly, then add ham, onion, garlic 
and green peppers; cook until soft and lightly browned. Remove from 
pan, leaving fat in the pan. Brown the chicken in the remaining fat, 
adding more if necessary. To chicken add tomato paste, sliced olives, 
the browned vegetables, salt and 1 cup of the boiling water. Cover and 
simmer over low heat 1 to 1% hours or until chicken is almost tender. 
Melt butter in another pan; add washed rice; cook, stirring constantly, 
about 10 minutes or until rice is lightly browned; add to chicken with 
remaining 4 cups of boiling water. Cover and simmer about 30 min- 
utes or until both chicken and rice are tender and excess water has 
been absorbed. Arrange mixture on a hot platter. Garnish if desired 
with strips of pimiento, sprigs of parsely and heated asparagus tips. 
Makes about 6 servings. 
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4 tablespoons butter 2 eggs 

1 cup mushrooms 1 cup sour cream 

1 green pepper, chopped 1 pimiento, chopped 

2 tablespoons flour 2 tablespoons sherry (optional) 
1 cup chicken broth or milk salt and pepper 


2 cups diced chicken 


Melt butter in skillet over medium heat. Add mushrooms and green 
pepper and cook two or three minutes. Add flour, stirring until 
smooth. Add chicken broth or milk stirring constantly. Cook over 
medium or low heat about five minutes. Add two eggs, beaten slightly, 
and the sour cream. Add pimiento. Add salt and pepper to taste, and 
sherry if desired. Serve on toast, patty shells, or waffle. 


34 to 4 pound stewed fowl 1 tablespoon lemon juice 

1 recipe browned rice (page 20) 1 recipe Velouté sauce (see page 58) 
Ya pound mushrooms, chopped 2 egg yolks, beaten slightly 

2 tablespoons butter salt and pepper 

Y3 cup white wine Ya cup heavy cream 


Remove skin from stewed fowl and slice meat. In preparing browned 
rice, use chicken stock in place of consommé and water. Sauté the 
mushrooms in butter until soft. Add white wine and lemon juice; 
simmer over low heat until excess liquid has evaporated. To cooled 
Velouté Sauce add slightly beaten egg yolks; stir into mushroom mix- 
ture and remove from heat. Whip cream; fold into mushroom mixture. 
Arrange browned rice and sliced chicken in layers in a greased shal- 
low casserole or individual ramekins. Top with mushroom mixture. 
Heat under the broiler or in a moderate oven (325°) until brown and 
bubbly. Makes 6G to 8 servings. 


Select a stewing chicken. Cut chicken as for frying. Wash thoroughly 
and wipe dry. Season with salt and pepper; dredge with flour, and 
brown quickly in hot fat in a skillet on the large surface unit. Place 
chicken, when browned, in bottom of well cooker or in dutch oven. 
Add % cup water to fat left in frying pan and pour over chicken. 
Cook over HIGH heat until steaming point is reached, then turn con- 
trol to SIMMER and let cook for 1% to 2 hours. 


Yo cup minced onion 1 chicken bouillon cube 

5 tablespoons butter or fortified 1 cup boiling water 
margarine 2 cups milk 

6 tablespoons flour 4 cups cut-up cooked chicken 

22 teaspoons curry powder 1 teaspoon lemon juice 

1% teaspoons salt 6 cups hot cooked rice (about 
V4 teaspoon powdered ginger 2 cups raw rice) 


14 teaspoons granulated sugar 


Sauté onion in butter in saucepan over LOW heat until tender. Stir in 
flour, curry, salt, ginger and sugar. Add bouillon cube, dissolved in 
boiling water, and milk. Cook over LOW heat stirring constantly, 
until smooth and thickened. Add chicken and lemon juice. Heat. 
Serve with rice. Serves six generously. 


4-5 pound roasting chicken Dressing 
salt Melted butter or margarine 


Prepare chicken for roasting. When thoroughly clean, rub inside and 
out with salt. Stuff with desired dressing. Truss firmly and rub over 
with melted butter or margarine. Place chicken in a shallow pan and 
roast at 350° allowing 30-35 minutes per pound. 


4-5 pound duck Stuffing 
salt Melted butter or margarine 


Prepare duck for roasting. Rub inside and out with salt. Stuff and truss 
well. Brush duck with melted butter. Place in shallow pan and roast 
at 325° allowing 30 minutes per pound. 


5-8 pound goose Stuffing 
Salt 


Prepare goose for roasting. Rub inside and out with salt. Stuff with 
desired stuffing. Truss securely. Place goose on a rack in a shallow 
pan. Roast at 325° for 25-30 minutes per pound. 


Chicken 


Fricassee 


Indian 
Chicken 
Curry 


Roast 


Chicken 


Roast Duck 


Roast Goose 


Roast Turkey 


Poultry 
Spaghetti 
Casserole 


Spanish 

Chicken 

Ilustrated on 
page 2 


Turkey 
Luncheon 
Salad 


Poultry 
Stuffings 


Apple Stuffing 
for Roasi 


Duck 
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12-15 pound turkey Dressing 
Salt Melted butter or margarine 


Prepare turkey for roasting. Rub inside and out with salt. Stuff. Truss 
securely. Place in shallow pan and roast at 300°-325° allowing 
15—18 minutes per pound. The giblets should be cooked separately 
in a small amount of water and used in making the gravy. 


Time per pound depends on weight of bird. The larger the bird, the 
less time per pound is needed. See roasting chart for further sug- 
gestions. 


2 eggs Y4 cup minced onion 

2 cups milk 2 teaspoons salt 

2 cups cooked macaroni 1 teaspoon celery seed 

144 cups chopped cooked turkey or dash of cayenne pepper 
chicken 


Beat eggs slightly, and add to milk. Then add remaining ingredients, 
stirring thoroughly. Place in a greased 1% quart or 2 quart casserole. 
Bake at 350° for about one hour, or until mixture is firm. 


1 chicken, cut for frying 2 cups green peas, fresh or frozen 
VY cup shortening 6 small white onions 
3 medium tomatoes, quartered salt and pepper 


4 medium potatoes, quartered 


Roll chicken in flour. Brown slowly in fat. Add potatoes, onions, 
tomatoes, and seasonings. Cover. Cook over HIGH heat until steam- 
ing point is reached, then turn control to LOW and continue cooking 
for 45 minutes. Add peas for the last 15 minutes’ cooking time. 


2 cups diced cooked turkey or chicken 2 tablespoons lemon juice 


Y4 cup consommé or water 2 tablespoons grated onion 

1% cups thinly sliced celery salt and pepper 

1 cup coarsely chopped salted almonds 6 baking shells or toast cups 

1 pimiento, cut in strips ¥, cup crushed potato chips 

1 cup mayonnaise Y2 cup grated American cheese 


Heat the turkey or chicken with consommé or water in a covered pan 
over low heat, stirring occasionally, until thoroughly hot. Remove 
from heat and add celery, nuts and pimiento, and mayonnaise blended 
with lemon juice and onion. Toss with a fork, adding seasoning to 
taste. Fill into the shells. Mix crushed potato chips and cheese and 
sprinkle over the salads. Bake in hot oven (450°) about 10 minutes 
until well heated and lightly browned. Makes 6 generous servings. 


3 cups whole wheat bread crumbs 1 teaspoon poultry seasoning 
1 tablespoon onion hot water 
3 cups diced apples 


Mix first three ingredients together thoroughly and add hot water to 
moisten. 


Ya cup chopped onion 2 eggs Corn Bread 


V2 cup chopped green pepper Yy cup chopped pecans Dressing 
V2 cup chopped celery salt , 
Yq cup butter or margarine pepper 

Ya pound pork sausage sage 

5 cups stale bread crumbs Worcestershire sauce 


5 cups corn bread, crumbled fine 


Brown onion, green pepper, celery in butter or margarine. Brown 
sausage separately; drain and add to first mixture. Put bread crumbs 
into bowl; add browned ingredients and moisten with warm water; 
add beaten eggs, chopped pecans, salt and pepper and sage to taste. 
Add Worcestershire Sauce. Mix all together thoroughly. Use to stuff 
chicken or turkey. 


4 cups mashed potatoes 4 cup onion ; Potate Stuffing 
3 cups toasted bread crumbs 1 teaspoon poultry seasoning ban Deve 
salt V4 cup melted butter or margarine se ROOST 
: . : : ¥OOSEe 
Mix potatoes, bread crumbs, onion, poultry seasoning and butter. Mix ie 
well, season with salt. 
8-10 cups stale bread crumbs _ 1 cup celery, cut fine Sevory 
Yy teaspoon thyme VY. cup melted butter or margarine Dressing 
{ teaspoon poultry seasoning 2 eggs, beaten Se 
V2 cup minced onion 1 cup broth 
Mix first seven ingredients together and moisten thoroughly with 
broth. Use to stuff chicken or turkey. 
Puddings 
and Other 
Desserts 
4 tart, medium sized apples 1 teaspoon lemon rind, grated Apple Scallop 
Yy cup raisins V4 teaspoon salt 
3 tablespoons melted butter or 114 cups fine soft whole-wheat bread 
margarine crumbs 


Y2 cup sugar 


Peel, core and thinly slice apples. Arrange apples and raisins in 
alternate layers in buttered shallow baking dish. Combine butter or 
margarine, sugar, lemon rind, salt and bread crumbs; mix well and 
sprinkle over apples. Bake for 1 hour at 375°. 


Baked 
Custards 


Blanc Mange 


4 eggs 22 cups milk 
4 tablespoons granulated sugar 1 teaspoon vanilla flavoring 
V4 teaspoon salt Grated nutmeg 


Beat eggs until frothy. Add sugar and salt, and beat until eggs are 
thick and lemon-colored. Add milk and vanilla. Beat until combined. 
Turn into buttered custard cups; sprinkle top of each with nutmeg. Set 
in shallow pan; pour in hot water to depth of %” from top of cups. 
Bake in slow oven of 325° about 1 hour, or until a silver knife inserted 
in center comes out clean. Remove, cool and chill. Serve as is, or un- 
mold and top with berries. Makes about six custards. 


3 tablespoons cornstarch 1% cups scalded milk 
Y4 cup sugar 1 teaspoon vanilla 
V4 teaspoon salt 2 egg whites, beaten stiff 


Y4 cup cold milk 


Mix cornstarch, sugar and salt with cold milk. Add scalded milk to 
cornstarch mixture. Cook until mixture thickens, stirring constantly. 
Reduce heat. Continue cooking fifteen minutes, stirring occasionally. 
Cool slightly. Add flavoring and egg whites. Mix thoroughly. Pour 
into mold and chill. Serve with chocolate syrup or custard sauce. 


V4 cup shortening 1 egg Chocolate 


VY, teaspoon salt 1% ounces chocolate, melted Pudding 
Ya teaspoon soda ¥4 cup flour S d 
1 teaspoon vanilla VY. cup milk ( teame ) 


24 cup sugar 


Combine shortening, salt, soda and vanilla; add sugar, and cream to- 
gether until light and fluffy. Add egg and beat thoroughly. Add choco- 
late and blend. Add flour, alternately with milk, beating after each 
addition until smooth. Pour into well-greased pudding pan. Cover 
tightly with waxed paper and steam 1% hours in Deep Well Cooker 
or in similar steamer. Serves 6 to 8. 


VY, cup shortening V4 teaspoon salt Chocolate 

Y2 cup sugar 2% teaspoons baking powder Chip Pudding 
1 egg, beaten Yo cup milk 

1% cups sifted cake flour 2/3 cup chopped semi-sweet chocolate 


Cream together shortening and sugar. Add beaten egg. Sift together 
cake flour, salt, baking powder; add to creamed mixture alternately 
with milk. Add chocolate. Bake in greased pan with oven meal for 
one hour at 350° or 45 minutes at 375°. Serves six. 


V4 cup butter or margarine 2 cups dry bread crumbs or cubes Chocolate 
¥4 cup brown sugar, firmly packed 1 teaspoon vanilla Crumb 

2 cups scalded milk VY, 7-ounce package semi-sweet Puddj 

2 cups cold milk chocolate vaging 


2 eggs, beaten 


Melt butter in a skillet; add sugar, and heat, stirring until melted. Add 
to scalded milk, stirring until dissolved. Add cold milk; then slowly 
add the mixture to the eggs. Add crumbs, vanilla, and chocolate, which 
has been cut along scorings. Pour into a 1% quart casserole and bake 
in a moderate oven of 350° for 1% hours, or until a silver knife in- 
serted in center Comes out clean. Serve warm with or without cream. 
Serves six. 


Frozen Rice 


Pudding 


ice Cream 
Pudding 


t Chen pars event \ 
(Sfeamed) 


2 egg yolks VY, teaspoon vanilla 
4 tablespoons sugar VY, teaspoon nutmeg 
1 cup scalded milk Yg teaspoon cinnamon 
1 cup cooked rice V2 cup cream, whipped 


Beat egg yolks, add sugar and scalded milk and cook over low heat 
until mixture will coat a spoon. Cool. Add rice, vanilla and spices, 


and fold in whipped cream. Pour into refrigerator trays and freeze 
until firm. 
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3 cups sifted all-purpose flour 143 cups milk 

1 teaspoon salt ¥, teaspoon almond extract 

6 teaspoons baking powder Green food coloring, few drops 
Ya cup shortening 14 squares (1% oz.) unsweetened 
1 cup sugar chocolate, melted 

2 eggs, well beaten VY, teaspoon lemon extract 

3 teaspoons vanilla 2 teaspoons grated orange rind 


Sift together flour; salt and baking powder. Cream shortening; add 
sugar gradually and cream together until light and fluffy. Add well- 
beaten egg and beat thoroughly; add vanilla. Add dry ingredients 


alternately with the milk, stirring after each addition only enough to 
blend thoroughly. 


Remove 1% cups batter to a smaller bowl. Add to it the almond extract 
and enough food coloring to tint a delicate green. Mix well to dis- 
tribute color evenly. Pour into a greased and sugared 2 quart mold. 
Remove another 1'% cups batter to a small bowl and add chocolate, 
melted and cooled. Blend well and pour into mold on top of green 
layer. To remaining batter add lemon extract and grated orange rind. 
Blend well and pour into mold on top of chocolate layer. Cover. Steam 
for 1% hours. Unmold on a large platter. Garnish with huckleberry 


leaves and bunches of crystallized grapes. Serve hot with brandy hard 
sauce. Makes 10 to 12 servings. 


3 cups bread cubes or pieces VY, teaspoon salt 


3 cups milk V4 teaspoon nutmeg 
3 egg yolks 12 teaspoons grated lemon peel 
1 cup sugar Ys, teaspoon lemon extract 

3 egg whites 


Soak bread in the milk until soft. Add slightly beaten egg yolks, %4 cup 
of the sugar, salt, nutmeg, lemon peel. Beat thoroughly with rotary 
beater. Pour into a greased 1% quart casserole or baking dish. Bake 
at 325° about 1 4 hours or until pudding is lightly browned and begins 
to pull away from sides of container. Remove from oven and spread 
with meringue made by beating the egg whites until stiff, adding 
lemon juice, and remaining 3 cup sugar. Return to oven and bake for 
oe minutes longer at 350°. Meringue should be lightly browned. 
erves 6. 


1 recipe meringue (see Angel Pie 1% cups boiling water 
recipe on page 58) 3 egg yolks, beaten 
1 cup sugar juice of 2 lemons 
Ye teaspoon salt 2 tablespoons grated lemon rind 


3 tablespoons cornstarch 


Shape meringue into cups on heavy ungreased paper and bake in slow 
oven 275° for 45 minutes. Remove from paper and cool. Mix sugar, 
salt and cornstarch; add water slowly and cook until thick, stirring 
constantly. Add small amount of hot mixture to egg yolks, lemon juice 
and rind; stir into remaining hot mixture. Cook in double boiler until 
thick, about 10 minutes. Cool, fill meringues with custard and chill. 
Makes 6 (3 %” cups). Serve with whipped cream. 


1 pound dried prunes Va cup sugar 
5 egg whifes Y2 cup broken nutmeats (optional) 
Ye teaspoon salt 1 teaspoon grated lemon rind (optional) 


V4 teaspoon cream of tartar or 
V4 teaspoon lemon juice 


Cook prunes. Drain and pit and put through a ricer. There should be 
1 cupful of thick prune pulp. Whip egg whites and salt until foamy. 
Add cream of tartar. Whip until stiff. If the prunes are unsweetened, 
fold in % cup sugar. Fold in the prune pulp. The nutmeats and grated 
lemon rind may be added at this point. Set in refrigerator and chill 
thoroughly. 


1 tablespoon plain gelatin 2 tablespoons minced stuffed olives 
V4 cup cold water Y2 teaspoon salt 

¥4 cup mayonnaise Ya teaspoon paprika 

1 cup flaked crabmeat 1 tablespoon lemon juice 

Yo cup minced celery few grains cayenne 

2 tablespoons minced parsley lettuce 

Ya cup chopped cucumber watercress 


Soften gelatin in the cold water; dissolve over hot water and add the 
mayonnaise. Combine with remaining ingredients. Pour into ring 
mold which has been rinsed with cold water. Chill until firm. Unmold 
and fill center with lettuce hearts and sprigs of watercress. Garnish 
with lemon slices dusted with paprika. 


Lemon Breed 
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Meringue 


| Gato = 
UPS 


Prune Whip 
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Cabbage 
Salad Molded 


Frozen Fruit 

Salad 

illustrated on 
page 26 


Frozen Pear 

Salad 

Illustrated on 
page 26 


Gingerale 
Salad 


Golden Glow 
Salad 


Green 
Cucumber 
Jelly Salad 
Illustrated on 
page 26 


3 tablespoons lemon juice 

VY, cup finely cut pineapple 

1 cup finely chopped cabbage 
1 cup cream, whipped 


1 package lemon gelatin 

1 cup hot water 

V4 teaspoon salt 

V4 teaspoon ground mustard 


Dissolve gelatin in water, add salt, mustard and lemon juice. When 
slightly thickened, beat with a flat beater until light, fold in the balance 
of the ingredients. Pour the mixture into a mold and chill thoroughly. 
Unmold on endive or lettuce and garnish with pimiento strips or green 


peppers. 


2 eggs Ya cup shredded pineapple 
Y4 cup sugar 2 apples, finely chopped 

few grains salt Y2 cup white cherries 
V2 cup pineapple juice V4 cup maraschino cherries 
2 tablespoons lemon juice VY cup finely chopped celery 
1 three-ounce package cream cheese 1 cup heavy cream, whipped 


Beat eggs slightly, add sugar, salt and fruit juices. Cook over low 
heat until mixture thickens. Cool. Blend in the cream cheese. Add 
chopped fruit and celery. Fold in the whipped cream. Freeze in 
refrigerator tray until solid but not too hard. Serve on lettuce. 


Canned pear halves Maraschino cherries 
Chopped nuts Lemon juice er sherry wine 
Candied ginger Cloves 


Select halves of canned pears. Fill centers with chopped nuts, candied 
ginger, maraschino cherries. Moisten with lemon juice or sherry wine. 
Place halves together. Insert a clove for stem. Color pear slightly with 
red vegetable coloring. Place in Dual Temp freezing tray. Freeze. 
Serve on crisp lettuce with French Dressing. 


Y2 cup green grapes, peeled, 
seeded and halved 
¥Y4 cup pineapple, diced 
Y3 cup almonds, blanched and shredded 


1 package lime gelatin 

1 cup boiling water 
few grains of salt 

1 cup gingerale 


Dissolve gelatin in boiling water, add salt. Add gingerale and let cool. 
When it begins to congeal, fold in grapes, pineapple, and almonds. 
Chill into a ring mold until firm. Serve on shredded lettuce. 


1 package lemon gelatin 
1 cup water 
1 cup pineapple juice 


1 cup drained crushed pineapple 
2 cups grated carrots 


Dissolve gelatin in water and pineapple juice that have been brought 
to boiling. Let cool and when it begins to thicken, add carrots and 
pineapple. Pour into one large mold or individual molds. Chill until 
firm and serve on crisp lettuce with mayonnaise. 


2 cups grated cucumber 1 tablespoon salad oil 
salt 1 teaspoon gelatin 
paprika 2 teaspoons cold water 

2 tablespoons vinegar walnut halves 


Season grated cucumber with salt, paprika, vinegar and oil. Soften 
gelatin in cold water and add to cucumber mixture. Heat until gelatin 
is dissolved. Do not boil. On bottom of each mold place a small 
amount of mixture, then place 1 walnut half. Chill until firm. Finish 
filling mold with cucumber mixture. Chill until firm. Serve on crisp 
lettuce and top with mayonnaise. 


114 tablespoons gelatin 12 tablespoons horseradish 


2 tablespoons cold water 1 tablespoon vinegar 

2 cups boiling water few drops Worcestershire Sauce 
Ya cup lemon juice ¥Y4 cup chopped cabbage 

¥4 cup sugar ¥Y4 cup shredded beets 


V4 tablespoon salt 


Soak gelatin in cold water. Dissolve in boiling water. Add lemon juice, 
sugar, salt, vinegar, horseradish, and Worcestershire Sauce. Cool until 
slightly thickened; add cabbage and beets. Pour into mold and chill 
until firm. Serve on lettuce or watercress with mayonnaise. 


1 tablespoon gelatin Y2 cup chopped red cherries 

2 tablespoons cold pineapple juice V4 cup chopped nutmeats 

2 tablespoons confectioners’ sugar Ya cup mayonnaise 

¥Y4 cup red cherry juice Y2 cup heavy cream, whipped 


Y2 cup shredded pineapple 


Soak gelatin in cold pineapple juice for 5 minutes in a saucepan, then 
dissolve over hot water. Add confectioners’ sugar and cherry juice. 
Mix thoroughly and cool until slightly thickened, then add remaining 
ingredients. Pour into 1 large or individual molds and chill until firm. 
Unmold on lettuce or watercress. 


4 bouillon cubes (chicken or beef) 1% teaspoons Worcestershire. Sauce 
3% cups boiling water 1 cup peas, cooked or canned 

2 tablespoons gelatin 2/; cup chopped celery 

V4 cup cold water V4 cup chopped pimiento 


3 drops Tabasco Sauce 


Dissolve bouillon cubes in hot water. Add gelatin which has been 
softened in cold water. Stir until dissolved. Add Tabasco Sauce and 
Worcestershire. Cool until mixture begins to thicken; fold in peas, 
celery and pimiento. Pour into ring mold which has been dipped into 
cold water. Chill until firm, unmold, and garnish with crisp salad 
greens. 


Y2 teaspoon salt ¥, cup milk 

1% tablespoons sugar V4 cup vingar 

Yy tablespoon flour 1 tablespoon gelatin 

1 teaspoon mustard 2 tablespoons cold water 
few grains cayenne 2 cups broken shrimp 

2 egg yolks 1 cup chopped celery 


14 tablespoons melted butter 


Mix together dry ingredients. Add egg yolks, butter, milk and vinegar. 
Cook over low heat, stirring constantly until mixture thickens. Soak 
gelatin in cold water and add to the hot dressing. Stir until dissolved. 
Cool dressing, fold in the shrimps and celery and pour into a wet 
mold. Chill until firm. Serve on crisp lettuce with cucumber sauce. 


Jellied Beet 
and Horse- 


radish Salad 


Jellied Fruit 
Salad 


Jellied 
Vegetable 
Ring 


Molded 
Shrimp 
with 
Cucumber 
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2 three-ounce packages cream cheese 1 cup chopped dates 
¥Y4 cup mayonnaise 1 cup crushed pineapple 
¥, cup heavy cream, whipped 4 teaspoons lemon juice 


Cream the cheese, add mayonnaise and blend until smooth. Fold into 
whipped cream. Add fruit and mix lightly. Freeze until firm. Serve as 
a salad or dessert. 


1 one-pound can salmon 2 egg yolks, beaten 

VY tablespoon salt 3 tablespoons cold water 
1% tablespoons sugar V4 cup hot vinegar 

¥, cup scalded milk ¥%, tablespoon gelatin 


1% tablespoons melted butter 


Rinse the salmon with hot water, and drain thoroughly. Remove skin 
and bone. Flake fish. Mix dry ingredients well with milk in double 
boiler. Stir and cook for 5 minutes. Add the melted butter, egg yolks 
beaten with a tablespoon of cold water and the hot vinegar. Stir and 
cook a moment. Then add gelatin, softened in two tablespoons of cold 
water 2 minutes. Stir until dissolved, add the salmon, and turn into 
small molds or in a ring mold. Chill until firm. Serve with cucumber 
sauce. See recipe page 57. 


6 apples Red food coloring 
1% cup sugar 2 packages Philadelphia cream cheese 
2 cups water Ya cup chopped walnuts 


cinnamon red hots 


Core and peel apples and cook until tender but still firm in syrup made 
by boiling together sugar, water and cinnamon candies. A few drops 
of red food coloring may be added. Apples should be a rosy pink 
when done. Remove apples from syrup, drain and let cool. Stuff with 
cheese which has been beaten well and to which chopped nuts have 
been added. Serve on watercress or crisp lettuce. 


6 large tomatoes 1 cup mayonnaise 

2 teaspoons gelatin VY) teaspoon onion juice 

VY, cup cold water 1 teaspoon salt 

1 green pepper, chopped Ye teaspoon mustard 

1 cucumber, chopped 2 teaspoons Worcestershire 


Peel tomatoes, cut off a slice from the top. Scoop out the pulp. Turn 
tomatoes upside-down and chill. Soak gelatin 5 minutes in cold water. 
Dissolve over hot water. Combine the dissolved gelatin with the other 
ingredients, including the tomato pulp which was scooped out. Place 
mixture in refrigerator trays. Freeze until firm. Before serving, stuff 
the chilled tomatoes with the frozen salad and serve with mayonnaise 
on crisp lettuce. 


The ingredients used in the following salad may be sliced, diced, 
quartered or shredded. 


Tomatoes Celery 

Cabbage Cucumber 

Lettuce Green onion (optional) 

Green Pepper Well seasoned French Dressing 


Chill all ingredients thoroughly. Mix ingredients by tossing lightly 
with two forks. Pile loosely on salad plates or salad bowls. 


Any desired combination of fresh vegetables and salad greens can be 
used. The most important factor is that all ingredients be thoroughly 
chilled and lightly mixed. 


VY. cup cream, whipped V4 teaspoon salt 
¥4 cup cucumber, chopped and drained Few grains pepper 
2 tablespoons lemon juice 


Fold cucumber, lemon juice and seasonings into the whipped cream. 
Serve with cold fish as seafood. Makes about 1’ cups. 


1% tablespoons gelatin V4 cup sugar 

VY, cup cold water 3 tablespoons chopped maraschino 
2 cups diced honeydew melon cherries 

3 tablespoons lemon juice 3 tablespoons candied ginger 


VY pint heavy cream, whipped 


Mix gelatin and cold water, let stand five minutes. Dissolve over hot 
water. Combine melon, lemon juice, sugar, cherries and ginger. Chill 
thoroughly. Add gelatin and whipped cream. Pour into salad mold 
and chill for approximately three hours. 


Siufled Apple 
Salad 


Niustrated on 
page 34 


Tomatoes 
Stuffed with 
Frozen Salad 


Tossed Salad 


Cucumber 
Sauce 
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Waldorf Salad 
(Molded) 


Sauces 


Barbecue 
Sauce 


Chinese Sauce 


Creamy 
Cocktail 
Sauce 


Mustard 
Almond 
Sauce 


Velouté 
Sauce 
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1 package lemon gelatin ¥4 cup diced tart apples 


2 cups hot water Y2 cup broken walnut halves 
Yo teaspoon salt ¥4 cup diced celery 
1 tablespoon vinegar Y2 cup chopped cabbage 


Dissolve gelatin in the hot water. Add salt and vinegar. Pour a small 
quantity, making a thin layer in bottom of mold. Chill until firm. 
When remainder of gelatin mixture begins to thicken, add remaining 
ingredients. Fill mold and return to refrigerator until firm. Serve on 
crisp greens with cooked salad dressing. 


2 tablespoons flour 1 teaspoon salt 

2 tablespoons prepared mustard V2 teaspoon pepper 

VY, cup chopped onion 2 tablespoons Worcestershire Sauce 
1 cup catsup 1 cup juice from peach, apple, bread 
Ya teaspoon cloves and butter or sweet pickles 


Add flour to mustard and make a paste. Add remaining ingredients. 
Blend well. Use for any meat to be barbecued. 


ran 


13% cups water 
2 tablespoons cornstarch 
2 tablespoons soy sauce 


Combine water and cornstarch and cook until thickened, stirring 
constantly. Cook 5 minutes, then add soy sauce. Serve hot. 


V4 cup chili sauce 1 teaspoon horseradish 
V4 cup catsup 1 teaspoon grated onion 
V4 cup mayonnaise 2 teaspoons tarragon wine vinegar 


1 teaspoon Worcestershire or A-1 sauce % cup heavy cream, whipped 


Combine ingredients, folding in whipped cream last. Pour over mix- 
ture in cocktail glasses, sprinkle with chopped parsley, and serve very 
cold. Serves 6-8. 


1 cup rich cream sauce Ya teaspoon finely grated lemon rind 
1 egg yolk V4 to Y3 cup shredded blanched and 
1 teaspoon prepared mustard toasted almonds 


To cream sauce add egg yolk beaten with mustard and lemon rind. 
Just before serving stir in almonds. Adjust seasoning to taste. Serve 
with fish. 


2 tablespoons butter Salt 
2 tablespoons flour Pepper 
1 cup veal or chicken stock 


Melt butter in a.saucepan, add flour gradually, and stirring constantly, 
blend to a smooth paste. Add veal or chicken stock gradually, still 
stirring unceasingly, and cook over hot, but not boiling, water until 
thick and smooth. Season to taste with salt and pepper. This produces 
1 cup sauce. 


1 tablespoon butter salt 
1 tablespoon flour pepper 
1% cups milk 


Peel potatoes and slice thin. Place in greased casserole. Melt butter 
and add flour gradually. Blend to a smooth paste. Add milk and cook 
over low heat until thick and smooth. Season to taste. Pour sauce over 
potatoes. Cover. 


SD 
2 teaspoons gelatin 1% cups orange juice 
V4 cup cold water VY, cup lemon juice 
1 cup sugar 1 teaspoon grated orange rind 
2 cups water 2 egg whites 


Ye teaspoon salt 


Soften gelatin in Y% cup cold water. Heat sugar and 1 cup water 
together for about five minutes. Add softened gelatin and stir until 
thoroughly dissolved. Add salt, fruit juices and orange rind. Freeze 
until firm. Remove mixture to a chilled bowl, add unbeaten egg whites 
and beat until fluffy. Return to tray and freeze until firm. 


1 pound (4 cups) cranberries 1 tablespoon gelatin 
22 cups water Ya cup cold waier 
2 cups sugar Y3 cup lemon juice 


Cook cranberries in the water until all the skins pop open. Force 
through a sieve. Add sugar, and gelatin softened in the cold water. 
Heat until dissolved. Cool. Add lemon juice. Pour into tray and freeze 
until firm. Remove to a chilled bowl and beat until thick and mushy. 
Return to tray and finish freezing. This is a tart sherbet and is especially 
good to serve with meats or poultry. 
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2 cups sugar 2 cups fresh sliced peaches 
1 quart water juice of 1 lemon 
1 teaspoon gelatin juice of 1 orange 


Boil sugar and water together for 5 minutes. Add gelatin softened in 
small amount of cold water. Cool. Press peaches through a sieve; add 
pulp to lemon and orange juice. Combine with sugar mixture. Turn 
into refrigerator tray and freeze, as above. 


24, cup sugar 1% teaspoons gelatin 
1% cup water 3 tablespoons water 
Ye teaspoon salt V3 cup lemon juice 


Cook sugar and water together for 5 minutes. Soak gelatin in 3 table- 
spoons water and add to hot syrup, stirring until dissolved. Cool and 
add the lemon juice. Freeze until firm. Remove to a chilled bowl and 
beat until light and fluffy. Return to tray and finish freezing. 
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1 cup sugar 24 cup lime Juice 

3 cups water 2 egg whites, stiffly beaten 
1 cup white corn syrup green food coloring 

2 teaspoons grated lime rind 


Mix together sugar, water, corn syrup and grated lime rind. Bring to a 
boil and boil 5 minutes without stirring. Cool. Add the lime juice and 
strain. Tint mixture a very delicate green with food coloring. Freeze 
quickly until firm. Remove to a chilled bowl and beat to a thick mush. 
Fold in the stiffly beaten egg whites. Return to tray and finish freezing. 


4 tablespoons butter or vitaminized Dash cayenne pepper 
margarine Y pound sliced processed American 
4 tablespoons sifted all-purpose flour cheddar cheese (2 cups) 
1% cups milk, heated 6 egg yolks 
1 teaspoon salt 6 egg whites 


Melt butter in the top of a double boiler; add flour, and blend. Add 
heated milk, salt and cayenne. Cook until smooth and thickened, 
stirring constantly. Add the cheese, and stir until cheese is melted. 
Remove from heat; add beaten egg yolks, while stirring constantly, 
and mix well. Slowly pour this mixture into the stiffly beaten egg 
whites, while folding and blending carefully but thoroughly. Pour 
into 2 quart casserole. Bake in slow oven of 300° F. for 1% hours. 
Serve at once. Serves 6. 


2 tablespoons butter or substitute 3 egg yolks 


3 tablespoons sifted, all-purpose flour Y3 cup sugar 
V4 teaspoon salt 3 egg whites 
1 cup milk, heated 1 teaspoon vanilla 


1 oz. chocolate, cut in pieces 


Melt butter in top of double boiler; add flour, salt and blend. Add 
heated milk and chocolate. Continue to cook and stir until smooth. 
Pour slowly onto the egg yolks beaten with the sugar, stirring con- 
stantly. Cool, then fold in the stiffly beaten egg whites and vanilla, 
folding and blending carefully but thoroughly. Pour into greased 
pudding dish. Bake in slow oven of 300°F. for 1% hours or until it 
is firm. Serve hot with whipped cream. 


The Deep Well Cooker is especially suited to soup cookery. Any of 
your favorite recipes may be used. It should be remembered that in the 
Deep Well Cooker there is no evaporation of liquids, so no extra 
amount of water should be added to the soup stock. The following is 
a good basic vegetable soup recipe. 


2 pounds shin of beef, with meat VY. cup cabbage, chopped 

2 quarts cold water 1 onion, diced 

2 teaspoons salt 1 cup carrots, diced 

Ya green pepper, chopped 1 sprig parsley, minced 

1 teaspoon sugar Vo cup celery, diced 

1 cup tomatoes Y. cup green beans or green peas 


Wipe meat well. Cut meat from the bone and, if desired, brown in a 
small quantity of fat. Add meat bone, 2 quarts of water, and the salt. 
Turn switch to HIGH position until steaming point is reached, then to 
SIMMER for two to three hours. Add vegetables and let simmer for 
another hour before serving. 


2 large bunches asparagus Ya cup blanched, shredded almonds 
Ya cup butter pimiento 


Wash asparagus thoroughly and cut off the tough ends of stalks. Cook 
15-20 minutes (or until tender) in a small amount of boiling, salted 
water. Drain asparagus and arrange in individual servings on a hot 
platter. Have ready the almonds which have been cooked in the 
butter until browned. Pour sauce over the asparagus. Garnish each 
serving with a strip of pimiento. 


1 pound navy beans Ya pound salt pork, diced 

1 teaspoon salt 4 cups water. Tomato juice or catsup 
V2 cup molasses may be substituted for 1 cup of the 
WY cup, brown sugar water, if desired. 


Wash beans thoroughly and pick over. Mix dry beans with all in- 
gredients and place in deep well cooker. Turn switch to SIMMER 
and allow to cook for eight to ten hours. 


Baked 
Julienne 
Beets 


Baked 
Patatoes 


Broccoli 


Honey 
Glazed 


Carrofs 


Savory 
Carrots 


Corn Fritters 
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6 medium beets 1 teaspoon fresh lemon or lime juice 
Y% cup boiling water 1 tablespoon margarine or butter 
Y2 teaspoon salt dash of pepper 


Scrub beets, reserving tops, if any, to cook as a green. Scrape stem end 
but do not peel; cut in julienne strips. Place in baking dish with tight- 
fitting cover; add '% cup boiling water, salt. Cook in moderate oven of 
350° for 1% hours. Season with lemon or lime juice, margarine or 
butter and dash of pepper. 


Select medium Idaho potatoes and scrub well. Oil the potatoes lightly 
and place in a shallow pan. Bake for one hour at 350°. 


Remove tough stalks and coarse leaves from 1 bunch broccoli; wash 
thoroughly in cold water; steam until tender but not broken, about 
20 minutes. 


6 medium carrots 2 tablespoons butter or margarine 
Ya cup water VY, teaspoon grated orange rind 
2 tablespoons honey or sugar Y teaspoon salt 


Wash and scrape carrots. Cut in half. Mix remaining ingredients and 
pour over carrots. Cover. Cook with an oven meal or on range surface. 


8 young carrots Y cup sliced stuffed or minced ripe 
4 tablespoons butter ~ olives 

1 tablespoon minced onion Ye teaspoon pepper 

Yy teaspoon salt VY) teaspoon sugar 


Vo cup water 


Scrape carrots and cut into quarters lengthwise. Place carrots and 
other ingredients in saucepan. Cover. Cook with oven meal or on 
range surface. Serves six. 


2 cups cooked whole-grain corn 2 tablespoons sifted all-purpose flour 
¥, teaspoon salt 2 eggs, well beaten 
Ye teaspoon pepper 5 tablespoons salad oil or fat 


Combine all the ingredients except the fat, and mix well. Drop by 
tablespoonfuls into the hot fat in a skillet; sauté until golden brown on 
under side; then turn and sauté until done. Drain on paper toweling. 
Makes about 10 fritters. Delicious, too, fried in bacon fat and served 
with bacon. 


1 tablespoon flour 1 cup milk Corn Puddin 
Ya teaspoon salt 1 pimiento : 


VY, teaspoon pepper Yo green pepper 
Dash paprika 1% cups whole kernel corn 
1 egg 1 tablespoon butter or margarine 


Mix flour with salt, pepper and paprika. Add egg slightly beaten. Add 
milk, pimiento and green pepper cut in thin strips, and drained corn; 
mix. Pour into greased baking dish; dot with butter or margarine; 
bake in slow oven, 325° F. for 1 hour. 


With an Admiral electric range, it is not necessary to pre-soak dried Dried 
vegetables since they can be cooked on the SIMMER position very Vegetables— 
slowly and will absorb the water and be plump and juicy when done. Method 


Cover the washed vegetables with water. Place on unit and turn switch 
a SIMMER position and allow vegetable to cook for about three 
ours. 


—_ 
1 egg plant 3 egg yolks Eggplant 
1 cup boiling water Y) cup chopped nutmeats Soufflé 
1 teaspoon vinegar salt 
3 tablespoons butter paprika 
2 tablespoons flour nutmeg 
1 cup milk 3 egg whites 


Cut eggplant in halves and scoop out centers, leaving a shell about '4” 
thick. Cook pulp in 1 cup boiling water and 1 teaspoon vinegar. When 
tender, drain and mash. There should be 1 cup of pulp. If not, finely 
chopped mushrooms may be added to make 1 cup. 


Make sauce by melting butter, adding flour, then adding milk and cook 
until thick. Add eggplant; cook one minute; add slightly beaten egg 
yolks. Cook one minute. Add nuts, season with salt, paprika, dash of 
nutmeg. Cool. Fold in stiffly beaten egg whites. Replace in shells. 
Bake at 375° for 35-45 minutes. 
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Fresh 
Vegetables— 
Medthod 


Frozen 
Vegetables— 
Method 


Green Beans 


String Beans 
with Garden 
Herbs 


California 
Sweet 
Potatoes 


Scalloped 
Potatoes 
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Fresh vegetables are best when cooked either in very little water, or, 
as with leafy vegetables, no water at all. The perfectly controlled heat 
of your Admiral surface units makes it possible to cook in this way. 
The following method is suggested: 


1. Place vegetable in pan. 


2. Add one-half to three-fourths cup water, or just enough to create 
steam. 


3. Cover. 


4. Turn switch to HIGH position until steaming point is reached. 
Usually about five to eight minutes. Then turn switch to SSMMER 
or LOW for cooking time which is usually fifteen to thirty minutes, 
depending on the food itself. 


Frozen vegetables should be kept frozen until they are to be cooked. 
Place frozen vegetables in saucepan with about one-fourth cup of 
water. Cover. Turn heat control to HIGH position until steaming point 
is reached, then to SIMMER or LOW for ten to twenty-five minutes, 
depending on the food itself. Generally speaking, frozen vegetables 
require a shorter cooking period than fresh ones. 


Wash beans and cut into pieces. Place beans in casserole with season- 
ing and % cup water. Cover. 


2 pounds green beans 6 tablespoons bufter or margarine 
1 cup boiling water Y2 teaspoon leaf thyme 
4 teaspoons salt 2 tablespoons chopped chives 


Wash; snip ends off beans with scissors or sharp knife. Then cut in 
1” lengths. Place in saucepan with all other ingredients and water. 
Cover. Add to oven meal for last hour or cook on the surface unit. 
Serves six. Finely chopped onion may be substituted for the chives. 


6 medium sweet potatoes or yams 1 tablespoon cornstarch 

Ys cup brown sugar 1 cup orange juice 

Y3 cup granulated sugar 2 teaspoons grated orange rind 
Pinch salt VY, cup sherry 


Boil potatoes in jackets until tender; about 30 to 35 minutes. Peel. Cut 
in halves or thick slices, and arrange in a covered baking dish. Mean- 
while, combine sugars, salt, cornstarch; stir in orange juice and rind. 
Simmer, while stirring, until smooth and thickened—about 5 minutes. 
Remove; add sherry, and pour over potatoes. Cover. Bake at 350° for 
20 minutes. Uncover and bake 15 minutes longer. Serves six. 


Potatoes, medium sized 1% cups milk 
1 tablespoon butter salt 
1 tablespoon flour pepper 


Peel and wash potatoes. Slice crosswise into slices of even thickness. 
Place in greased casserole. Make a cream sauce with butter, flour and 
milk. Season with salt and pepper and pour sauce over potatoes. 
Cover and bake at 300° for one hour. 


6 large potatoes 1 cup milk 

3 or 4 carrots salt 

1 medium onion pepper 

1 can cream of mushroom soup flour or crumbled crackers 


Peel and slice potatoes, carrots and onion. Mix cream of mushroom 
soup and milk. In a greased baking dish put a layer of potato and 
onion, sprinkle lightly with salt, pepper and flour or crumbled crack- 
ers, and add part of the soup-and-milk. Repeat until everything is used. 
Add more milk if necessary, so that it comes up over top of potatoes. 
Cover and bake in moderate oven (325° to 350)° about 45 minutes; 
uncover and bake 30 to 45 minutes longer until potatoes are tender 
and well browned. 


6 firm tomatoes 2 tablespoons butter 

3 tablespoons brown sugar 4 tablespoons buttered bread crumbs 
114 teaspoons salt 

Cut deep, narrow holes in tomatoes. Season them—pushing the season- 
ing into the hollows—with the brown sugar, salt and butter. Fill the 
remaining space with buttered bread crumbs. Place the tomatoes in a 
baking dish or in greased muffin tins. Bake them ina hot oven (400°F.) 
for about 15 minutes. 


1 medium sized winter squash VY, cup crushed pineapple 
brown sugar butter 
salt 


Cut squash into halves and seed. Steam, or place in a colander over 
boiling water in tightly closed pan, until it is nearly tender. Peel it 
and cut into slices %” thick. Place the squash in layers in a greased 
baking dish. Sprinkle each layer with brown sugar, salt and crushed 
pineapple. Dot with butter. Bake in a moderate oven (350° F.) for 
about 1 hour. 


1 medium sized cauliflower head V4 teaspoon salt 

2 tablespoons butter Ye teaspoon pepper 

2 tablespoons flour Ye teaspoon nutmeg 

1 cup milk (hot) Bread crumbs and butter or grated cheese 


Steam cauliflower head, in closely covered pan and small amount of 
water, until tender. Drain it well; separate the flowers, and place them 
in a greased baking dish. Make a white sauce of butter, flour, hot milk 
and seasonings. Pour the hot sauce over cauliflower. Cover the top with 
bread crumbs and dot with butter. Or you may sprinkle the top gener- 
ously with grated cheese. Place in a hot oven (450°) until browned. 


Mushroom 
Scalloped 
Potatoes 


Baked 


Tomatoes 


Baked Hubbard 
Squash and 
Pineapple 
Casserole 


Scalloped 
Cauliflower 
Au Gratin 
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The following meals are of the second type described earlier, in which 
the meat is started earlier and the vegetables and dessert added later, 
for the last 45-60 minutes of cooking time. In cases where the dessert 
is to be served cold, it is started with the meat and removed as soon 


SUGGESTED OVEN MEAL MENUS 


(Recipes will be found in recipe section) 


Chicken Fricassee 
Steamed Rice—Julienne Beets 
Chocolate Crumb Pudding 


Temperature: 350°—Time: 1/2 hours 


Baked Halibut with Herb Sauce 
Baked Potatoes—Buttered Green Beans 
Apple Scallop 


Temperature: 375°—Time: 1% hours 


Deviled Swiss Steak 
Scalloped Potatoes—Honey Glazed Carrots 
Pineapple Upside-Down Cake 


Temperature: 350°—Time: 114 hours 


Ham Loaf in Ring Mold 
Butter Carrots—Scalloped Potatoes 
Karo Pecan Pie 


Temperature: 375°—Time: 11% hours 


Baked Stuffed Spareribs 
Savory Carrots—Baked Apples 
Cherry Pie 


Temperature: 350°—Time: 11 hours 


as it is done. 
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Baked Crown of Ham 
Baked Apples—Savory Carrots 
String Beans with Garden Herbs 

Chocolate Chip Pudding 


Temperature: 350° —Time: Ham—2 hours 
Vegetables and dessert—1 hour 


Standing Rib Roast of Beef 
Mushroom Scalloped Potatoes 
Perfect Baked Pears 
Apple Pie 
Temperature: 350°—Time: Roast—2-3 hours (depending on weight) 
Vegetables and dessert—last 1! hours 


Roast Chicken with Corn Bread Dressing 
Corn Pudding—California Sweet Potatoes 
Baked Custard 
Temperature: 325° —Time: Chicken—30 minutes per pound 
Corn Pudding and Custards—1 hour 
Sweet Potatoes--35 minutes 


SUGGESTED WELL-COOKED MEALS 


(Consu!t index for recipes) 


ils Pot Roast 
and vegetables 
Apricot upside-down cake 


as Chicken Fricassee 
Buttered rice 
(Place rice in any covered cooking utensil which will fit into bottom of cooker, 
leaving enough space around and over it for chicken. Use method for 
cooker-steamed rice) 
Chocolate Pudding 


3. Corned Beef 
and vegetables 
Ice cream pudding 


SUGGESTED BROILER MEALS 


(See range instruction book for procedure) 


Ue Lamb patties 
Tomato halves 
Pineapple rings 


ae Ham and pineapple rolls 
Green peas 
Hominy or whole kernel corn 


How to Freeze and Store Foods in the Dual-Temp Freezing Locker 


The processing and packaging of foods for freezing is a large subject in 
itself. The following pages are not intended as a complete course in home 
freezing, but rather as a guide for your convenience. Methods for preparing 
most of the ordinary foods are given. Any standard, authorized book on 
freezing methods may be used, since the Dual Temp’s Sub-Zero Zone offers 
approximately the same temperature range as a standard home freezer. 


Several additional points should be kept in mind: 


1. Packaging of food is most important. The food will dry out and lose 
flavor, if it is not wrapped in moisture-vapor-proof material. There is a 
variety of packaging material on the market. Follow the instruction 
for its use as given by the manufacturer of the type being used. 


2. The length of time for freezing packages depends on the size and con- 
tent of the package. Smaller packages may freeze in two or three hours. 
However, a general rule is to leave the packages on the freezing sur- 
face for about twelve hours. Packages may then be stacked for storage. 


3. Only the number of packages which can be placed on the freezing 
surface should be frozen at one time. 


4, Packages should be carefully labeled showing kind and amount of 
food and date of freezing. 


5. Packages of food should be placed in the freezer as soon as possible 
after processing. 
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Selection of Vegetables 


1. Remember that freezing a vegetable will not change 
its quality so choose only vegetables that are in prime 
condition. 


2. It is important that vegetables be frozen at the right 
stage of maturity. Tough, immature products are not 
desirable. Usually when vegetables are best for eating, 
they are best for freezing. 


. Vegetables should be frozen as soon after harvesting 
as possible. If vegetables must be held over for any 
length of time before freezing, be sure that they are 
kept in the Moist Cold Compartment of the refrig- 
erator. 


Ww 


1. Sort, clean and wash vegetables thoroughly in running water. Dis- 
card all parts that are bruised or otherwise below standard. In order to 
avoid waste, such discarded portions should be used immediately, if 
they are at all usable. 


2. Grade vegetables carefully to insure having a uniform product. 


3. Blanch vegetables. Blanching vegetables is important and necessary 
for the following reasons: 


a. To stop enzymatic action. This enzymatic action, or natural matur- 
ing of vegetables, must be stopped in order to achieve a quality 
product. Blanching halts this ripening process, and insures a 
product being frozen in prime condition and staying that way. 


b. To set color. 
c. To preserve vitamin content. 
d. To improve flavor. 


Blanching can be done by two methods. First, by steam. Use a large kettle 
which can be fitted with a rack, a tight fitting lid, and a wire basket. The 
Deep Well Cooker of your ADMIRAL Electric Range is especially suit- 
able for steam blanching. Use enough water to cover the bottom of kettle 
to the depth of about two inches. Keep the water at a rolling boil. Place 
the vegetables in the wire basket and place the basket on the rack in the 
kettle. Cover with lid. Bring water to a rapid boil again and time from that 
point. Steam the vegetables for required length of time (see table on page 
73). Remove from kettle and cool quickly. 


Second, in boiling water. Place vegetables in wire basket or colander or 
tie loosely in clean cheese cloth. Immerse vegetables in kettle of rapidly 
boiling water, using at least one gallon water per pound of vegetables. 
Time the blanching period from the moment the water again reaches a 
rolling boil. Vegetables should be agitated during the scalding process to 
prevent their becoming packed. Blanch vegetables for proper length of 
time, remove from kettle and cool quickly. 


Note: The steam method of blanching is better for retention of food value. 


4. Cool quickly. It is important that the vegetables be thoroughly and 
promptly cooled after blanching. This may be done by immersing 
basket or colander in cold running water, or in a kettle with ice water. 


5. Pack vegetables into suitable containers, seal and label. 


G6. Freeze. Place packages in Zero Zone immediately, following instruc- 
tions on page 67. 


7. See pages 73 and 74 for vegetable freezing chart. 


Preparation of fruits for freezing follows somewhat 
the same general pattern as the preparation of vege- 
tables, with a few differences which are pointed out in 
the following paragraphs. 


Fruits should be of high quality, firm and fully ripened. 


1. Sort fruit, wash and discard any bruised or other- 
wise unsuitable products. Drain well after wash- 
ing. It is not necessary to blanch fruits, but with 
some fruits, such as apples, peaches and pears, it 
is advisable to use a solution to prevent dis- 
coloration when the fruit is exposed to air. Two 
such solutions are as follows: 

a. A mild sodium sulphite solution—two tea- 
spoons sodium sulphite to one gallon of water. 

b. A salt and vinegar solution—two teaspoons 
salt and two teaspoons vinegar to one gallon 
of water. 

2. Fruits are packed with sugar or sugar sirup. Solid sugar is used 
only with those fruits which have enough natural juice to dissolve 
sugar. 


a. Procedure 
The procedure and sirup required varies with the fruit. Follow 


instructions given below. 


SUGAR SIRUPS FOR FREEZING FRUITS 


Percentage Amount of sugar Pints of water to add 
of to be added per to 4 pints of crystal 

Sirup quart of water white corn sirup * 
20% lilgoz: 10 
40% ieibe 6 OZ. 5 
50% 2albs. 1. | Oz. 3 
60% Silos 3.2 OZ, (VE 
65% 3 Ibs. 14 oz. Y 
70% A ibs. 14 oz. VW, 


Method: Dissolve sugar in boiling water or mix sirup with boiling water. Cool to 70°F. 
(about room temperature) before using. 

*A high grade corn sirup should be used. 

Note: The more sugar used, or the heavier the sirup, the slower the rate of freezing will be. 


3. See page 75 for fruit freezing chart. 


The air in the Dual Temp Zero Zone is extremely 
cold and extremely dry. Because of this, meat, fish, and 
poultry must be properly wrapped and sealed to be 
kept in their best condition. Moisture-vapor-proof 
wrapping material should be used. This includes 
heavy cellophane or regular locker paper. The follow- 
ing method for preparing meat for the Zero Zone is 
suggested. 
1. Wipe meat thoroughly with a damp cloth. Poul- 
try and fish should be thoroughly cleansed, 
washed and dried. 


2. Wrap the meat in cellophane or locker paper being careful to press 
as much air as possible out of the package as it is wrapped. Seal or tie 
closely. 


3. Label and place in the Zero Zone. 


Beef, veal, and lamb, when properly packaged and frozen, will keep six 
months to a year if the temperature is kept around zero. It is not advisable 
to keep pork stored longer than three or four months. 


Fish and game may be frozen and stored safely. 


Fresh and salt water fish may be packaged by following the same method 
used for fresh meat. Scallops and shrimp should be washed in a solution of 
salt water, then packaged and frozen.‘ Lobsters and crabs should be steamed 
until cooked, then wrapped and frozen. Game may be properly packaged 
and frozen by following the same methods suggested for poultry and meat. 


Pies, cakes, rolls and bread may be frozen satisfactorily in the Dual Temp’s 
Zero Zone. 


Experiments in this line are still going on, and suggested procedures 
change from time to time as additional information is gathered. The follow- 
ing suggestions are based on successful results in our own test kitchen and 
on material prepared by frozen food authorities: 


1. Fruit pies may be frozen baked or unbaked. We 
prefer freezing them unbaked, and baking them 
when ready for use. The pie should be baked at 
425° for approximately 45 minutes. 


2. Cakes may be frozen baked or unbaked. Our 
results proved best when cake was baked first 
then frozen. 


3. Yeast breads and rolls may also be frozen baked 
or unbaked. Here again we prefer baking the 
product and then freezing it. Texture and flavor 
are better and handling is easier. 


4. Most left-over cooked foods may be frozen and 
stored satisfactorily for a period of several weeks. 
The length of time varies with different foods. 
Foods containing a lot of fat have a tendency to 
become rancid. Much better results will be ob- 
tained if left-overs are used within a reasonable 
period of time. This is also conducive to more 
efficient use of Zero Zone space. 
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5. When freezing cooked foods, such as stews, soups, etc., some care in 
the selection of vegetables should be observed. Potatoes do not freeze 
well. Highly flavored foods are likely to become more so. Salt should 
be omitted until food is thawed. 


For all of the above products the following suggestions are made: 
1. Be sure that food is well wrapped in moisture-vapor-proof material. 


2. Freeze foods with temperature control of Zero Zone turned to coldest 
position. After food is frozen, return control to “N”’ or normal posi- 
tion for storage. 


3. Such frozen foods may be stored satisfactorily for two to three months. 


4. Never re-freeze foods after they have begun to thaw. 


Frozen vegetables should be started to cook while 
they are still frozen. Use a small quantity of boiling 
water and cook quickly. Remember that the cooking 
time is about half that of fresh vegetables since blanch- 
ing the vegetables before freezing partially cooks them. 


As with fresh vegetables, the smaller the quantity of 
water the vegetables are cooked in, the smaller the loss 
of mineral and vitamin content. Frozen foods require 
even less liquid for cocking than fresh ones. 


Most frozen fruits are served raw—either partially or 
completely thawed. 


Some fruits such as rhubarb, apples, blueberries are 
very satisfactory for cooking—especially in pies, 
sauces, preserves, etc. 


Meat may be started to cook while it is still frozen, or 
it may be allowed to thaw first. Either method is satis- 
factory as far as flavor and appearance are concerned. 


The timing of the meat varies considerably when meat is started to cook 
while frozen. Frozen roasts require approximately 10 minutes per pound 
longer than roasts which have been thawed. 


When broiling frozen steaks or chops, the broiler rack must be lowered 
from the heating unit, to prevent the meat from burning on the surface 
before it is completely thawed throughout. The thicker and larger the 
steak or chop, the greater is the difference in cooking time from frozen 
vs. thawed. 


Cooking the meat frozen or thawed, depends therefore, on the personal 
preference of the individual cook, and on existing circumstances. 


If the meat is to be allowed to thaw, the thawing should preferably be done 
in the Moist Cold Compartment of the refrigerator. However, this may 
require from 8 to 24 hours depending on the size of the meat. The meat 
can be defrosted at room temperature in a much shorter time—approxi- 
mately 2 hours per pound is required. 


The following tables are given as a guide, since actual cooking times vary 
with size and thickness of meat, temperatures of meat and oven and degree 
of doneness desired. 
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GUIDE FOR COOKING MEAT* 


Thawed Started to 
before cook in 
Cut Method of Degree of cooking frozen state 
cooking doneness 
Approxi- Approxi- 
mate Time mate Time 
Minutes Minutes 
per lb. per lb 
Standing-rib roast.| Roasting at 300°F.| Rare 18 43 
Medium 22 47 
Well-done 30 55 
Rolled-rib roast...) Roasting at 300°F.) Rare 28 53 
Medium 32 56 
Well-done 40 65 
Pork-loin roast....| Roasting at 350°F.| Well-done 
Center cut*.... 30 to 35) | S500 
Rib or shoulder 
@ndSs: sacs 50 to 55) | 770469735 
Leg of Lamb..... Roasting at 300°F.| Well-done | 30 to 35 | 40 to 45 
Beef rump....... Braising Well-done | 30 to 35 50 
Porterhouse steak 
1 inch thick. ...| Broiling Rare 8 to 10 | 21 to 33 
1% inches thick. to 10 to 15 2 Siosse 
2 inches thick... Medium 20 to 30 | 33 to 43 
Beef patties 
1 inch thick. ...| Pan-broiling Medium 1Gito FZ 16 to 18 
Sausage patties. .| Pan-broiling Well-done | 15 to 25 | 22 to 28 


*From Cornell Bulletin No. 628 ‘‘Cooking of Frozen Foods”. 


Fish may be thawed completely or only partially before cooking, or may be 
started while still frozen. It should be cooked while still chilled. 


TIME TABLE FOR COOKING FROZEN FISH* 


Frozen Fish To Broil To Pan-Fry To Bake 

Filletvor: God Sak stair sei ate 15-25 min. 15-25 min. 35-45 min. 
Fillet of Flounder 

inohiseparated)se.ee seers ee 12-18 min. 8-10 min. 25-30 min. 
Fillet of Flounder 

lseparated)ca nite na elm ae 8-10 min. 3-5 min 20-25 min. 
Fillehion Maddock... - eee 12-18 min 8-10 min 30 min. 
Filletorenialibut: .=:-.ie ee 10-12 min. 8-10 min 20 min. 
Fillef'of Mackerelo. 1.0.2. eee 10-12 min 8-10 min 20 min. 
Fillet"of iRedtPerchsvee. ae te oe 10-15 min 8-10 min 30-40 min. 
HalibGtisteakseccr ia etaeeee are 10-15 min. 10-15 min 20-30 min. 
Salmon Steak 2.0%... nee oe ne 10-12 min. 10-15 min 20-35 min. 
Swordfishsoteaks ede v cowie ateleccts 10-20 min. 25-30 min. 


15-20 min. 


*“Freezing Preservation of Food’’—Tressler & Evers. 


Frozen poultry should be thawed before cooking. Times and temperatures 
for cooking are then the same as for unfrozen poultry. 


VEGETABLE FREEZING CHART** 


re BLANCHING PERIOD 
dicat f 
“VEGETABLE VARIETY BEST SUITED MATURITY HOW TO PREPARE SECIS PESIST EINE Tee 
# ‘ FOR FREEZING DESIRED BOILING WATER STEAM 
Asparagus Mary Washington Tender tips Cut spears to Small stalks: 3 min. 3% min.* 
Martha Washington | best 6” length Large stalks: 4 min. 4% min.* 
Beans green French Horticultural Before pods Shell 60 seconds 105 sec.* 
shell Lowe’s Champion dry 
Beans, lima Fordhook Green beans Shell Medium beans: 1% min.* | 2% min. 
large seeded Burpee’s Bush best Large beans: 2 min.* 3 min. 
bush 
Beans, lima Challenger Green beans | Shell Medium beans: 1 ¥%2 min.* | 2% min. 
large seeded King of the Garden best Large beans: 2 min.* 3 min. 
bush Giant Podded 
Beans, lima Clark’s Green beans | Shell Small beans: 1 min.* 2 min. 
small seeded Dreer Bush best Medium beans: 1% min.* | 2% min. 
bush Henerson Bush 
Baby Potato 
Beans, soy Giant Green Vansei Green beans | Scald pods, shell 2 min.* 3 min. 
best 
Beans, snap or | Kentucky Wonder Small beans Snip, then cut into 2 min.” 3 min. 
stringless pole Blue Lake best 34" lengths 
Beans, snap Lowe’s Champion Small beans Snip, then cut into 2 min.* 3 min. 
bush Wisconsin Refugee best 3%,” lengths 
Broccoli Italian Green Compact Cut head into pieces | Small pieces: 3 min.* 4 min.* 
Sprouting heads not thicker than 1”. | Medium pieces: 4 min.* 5 min.* 
Be careful not to use | Large pieces: 5 min.* 6 min.* 
toughened stalk. 
Brussels Sprouts | Half Dwarf Improved | Dark green Cut sprouts from 4 min.* 5 min. 
Long Island Improved | compact heads| main stems 
Carrots Nantes Coreless Young and Top, scrape, then cut | 3 min.* 3 min. 
Amsterdam Coreless | small into %4” slices cross- 
Red Cored Chantenay wise 
All other varieties 
Cauliflower Forbes Solid heads Cut head into pieces | Small pieces: 3 min.* 4 min. 
White Mountain not thicker than 1” | Medium pieces: 4 min.* 5 min. 
Kale Tall Curled Scotch Young and Cut off and discard | 70 seconds* 2 min. 
Dwarf Curled Scotch | tender stem 
Mushrooms Cultivated (Agaricus | Small size Cut off base of Small size: 3 min.* 3% min.* 
campestris) with white, stems Large size: 4-54 min.* 4 min.* 
tight caps 
2 min. 


New Zealand Young Cut off and discard | 70 seconds* 
Spinach main stem 


VEGETABLE FREEZING CHART** (Continued) 


BLANCHING PERIOD 
*Indicates preferred method 
VEGETABLE | VARIETY BEST SUITED MATURITY HOW TO PREPARE 
FOR FREEZING DESIRED BOILING WATER STEAM 
Peas Dark Podded Thomas | Sweet and not Shell, discard hard, Small peas: 45 sec.* 90 sec. 
Laxton starchy starchy peas Large peas: 60 sec.* 2 min. 
Thomas Laxton 
Shasta 
Rhubarb MacDonald Early spring best | Eliminate leaves; cut 90 seconds* 2 min 
Ruby into 1” lengths 
Linnaeus 
Spinach Nobel Young Cut and discard 2 V2 minutes* 3% min. 
Hollandia thick stems 
King of Denmark 
Squash Summer Crookneck While tender be- | Slice in 2” slices 3 Y2 minutes* 4Y2 min 
Summer fore rind hardens 
Squash Golden Delicious Fully mature; Peel; cut in 1” cubes; Cook until soft mash Same* 
Winter Golden Hubbard with hard rind cook until soft mash 
Green Hubbard 
Blue Hubbard 
Sweet Corn | 8-row Golden Bantam 
Yellow Golden Cross 
10-14 row Golden (METHOD OF PREPARATION DEPENDS UPON WHETHER 
Bantam CORN IS LEFT ON COB OR CUT OFF) 
3 (other varieties 
listed below) 
Sweet Corn | Crosby Hybrid (METHOD OF PREPARATION DEPENDS UPON WHETHER 
White (E-45-2) CORN IS LEFT ON COB OR CUT OFF) 
Country Gentleman 
Sweet Corn Before starchiness | Husk, eliminate under Small ears: 6 min. 62 min.* 
on cob develops and over mature ears Medium ears: 8 ¥ min. | 8% min.* 
Large ears: 10% min. | 10% min. 
Sweet Corn Before starchiness | Scald on cob, cool, then | Not recommended 2% min.* 
Cut develops cut off whole kernels 
Swiss Chard | Lucullus Small leaves best | Cut off and discard 2 minutes* 3 min. 
Fordhook main stems 


**Taken from Bulletin 690, N. Y. S. Agriculture Experiment Station; ‘Freezing & Storage of Foods in Freezing Cabinets & Locker Plants”. 
By D. K. Tressler and C. W. DuBois. 


*Recent experimentation has revealed that when a less sweet fruit is desired a 20% sirup may be used satisfactorily. 
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FRUIT 


FRUIT FREEZING CHART* 


METHOD OF PREPARATION 


TYPE OF PACK 


EIIMGUE ET ste io alain ie oc 10,0s v0 


Peel, slice in 12ths, put in discoloration 
solution until ready to blanch; blanch in 
steam 90 seconds 


Dry (no sugar or sirup) 


BSNS Cie t ao Rle a's 6 cis wie se 


W ash, cut in halves, pit 


Cover with 60 or 70% sirup 


Blackberries, Dewberries.... 


Clean, wash, eliminate red and green 
berries 


Cover with 50 or 65% sirup 


BPISEVENUIGS .scvelisl cc cisis ic cis cs sé 0 


Stem, wash, crush slightly 


4 or 5 lbs. of fruit to 1 Ib. sugar 


MITES SOU ccs 0 08s 01s, s fess. 0s 


W ash, chill, pit 


eherries, sweet......0.2006. 


3 Ibs. of fruit to 1 Ib. sugar 


Stem, wash, pit 


Gurrants..... 


Dip in 65% sirup and pack 


Stem, wash, crush slightly 


iooseberries. .........- 


3 Ibs. berries to 1 lb. sugar 


Stem, wash, crush slightly 


3 Ibs. berries to 1 Ib. sugar 


Loganberries, Youngberries, 
Boysenberries, Figs......... 


Clean, wash, eliminate under and over 
ripe fruit 


Cover with 50 to 65% sugar sirup 


BECICHES seh c ihe ai ce cs ces oc 30s 


Scald, chill. Put in discoloration solution 
until ready to package 


| 28.6 Sao OREiGc eee 


Cover with 60 to 70% sirup** 


Peel, core. Put in discoloration solution 
until ready to package 


Cover immediately with 60 or 70% 
sugar sirup** 


BEEMAPDIES 6 5 ose ea ee ade 


Peel, remove core, slice or dice 


Plums and Prunes............ 


Cover with 60 or 70% sugar sirup** 


Wash, pit, quarter 


Raspberries, crushed. 


Raspberries, whole........... 


Strawberries, sliced. ... 


SE ——EEEE——E—E—EE—EE—E—E——————EE 


Strawberries, whole.......... 


Cover immediately with 60 or 70% 
sugar sirup 


Clean, wash in ice water, eliminate 
immature berries, mix with sugar 


4 or 5 lbs. of berries to 1 Ib. sugar 


Clean, wash in ice water, eliminate 
immature berries 


Cover with 50 or 65% sugar sirup 


W ash in ice water, hull, cut in slices 4” thick 


4 or 5 lbs. of berries to 1 Ib. sugar 


Wash in ice water 


Strawberries, whole.......... 


Wash in ice water, freeze without 
removing hull or cap 


Cover with 50 or 65% sugar sirup** 


No sugar or sirup necessary 


*Taken from Bulletin 690, N. Y. S. Agricultural Experiment Station; ‘Freezing & Storage of Foods in Freezing Cabinets & Locker Plants”. 


By D. K, Tressler and C. W. DuBois. 


**Recent experimentation has revealed that when a less sweet fruit is desired a 20% sirup may be used satisfactorily. 
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TIMELY TIPS 


WEIGHTS AND MEASURES 


3 teaspoons = 1 tablespoon 

2 tablespoons = 1 fluid ounce 
16 tablespoons = 1 cup 

2 cups =1 pint 

2 cups (liquid) =1 pound 


1 ounce =2 tablespoons 
2 ounces='/4 cup . 

4 ounces='4 cup 

6 ounces = % cup 


8 ounces =1 cup 


Butter 

V4 pound=|4 cup 
Ya pound=1 cup 
1 pound =2 cups 


Chocolate 


3 tablespoons cocoa plus 1 tablespoon butter =1 ounce (sq.) chocolate 


2 Y, cups firmly packed brown sugar =1 pound 

2 Y% cups granulated sugar =1 pound 

3 Y2 cups confectioners’ sugar =1 pound 

4 cups sifted all-purpose flour=1 pound 

4 Y2 cups sifted cake flour=1 pound 

1 cup less 2 tablespoons sifted all-purpose flour=1 cup sifted cake flour 
3 cups corn meal=1 pound 

1 tablespoon cornstarch = 2 tablespoons flour 

2 Y3 cups rice=1 pound 

5 cups grated American cheese = 1 pound 

1 Ys tablespoons vinegar or 11 tabelspoons lemon juice and sweet milk to 


make 1 cup=1 cup sour milk 


BASIC WHITE SAUCE RECIPE 


No. 1 No. 2 No. 3 

Thin Medium Thick 
BUteMOrtdtasss.ccc.s 0c set. Wetbspss sen. cate enters 2 2UbSpsehcctes ee 3 tbsp 
BLOUR eet treater ccos o's cle ica's 0/0 Wethsoserncs ses sterees sects 2 BSD seein 4 tbsp 
MLL ie co o Pac erate CPR eon ee ERCUP Tareas creccretarsc ste WCU p years snare ane 1 cup 
See Rs i se eats oes TAGS Wat is reece, cease VAIS Dede cat ee ee V4 tsp 
Pepper (preferably white).. Ye tsp. .......2-2.005 Vatsaamre oni th eure. Ye tsp. 


Melt butter or fat in saucepan. Add flour and blend. Add milk gradually, stirring, and 
cook over low heat until thick. Add seasonings. 


BAKING AT HIGH ALTITUDES 


Because of atmospheric changes at altitudes higher than 2500 feet above 
sea level, certain recipe adjustments are sometimes necessary. Baking 
powder has a greater leavening power at higher altitudes, so that amounts 
called for in recipes tested at sea level should be decreased. 


Your state university usually can provide more detailed information for 
your locality. Here is a general guide for baking powder and sugar adjust- 
ments: 


2500 to 4000 feet use % teaspoon baking powder to each cup cake flour. 
4000 to 6000 feet use 34 teaspoon baking powder to each cup cake flour. 
6000 and above use 14 teaspoon baking powder to each cup cake flour. 


For every 1000 feet rise (above 2500 feet) reduce sugar 12 tablespoon per 
cup. 


NOTES 
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ALPHABETICAL RECIPE INDEX 


APPETIZERS AND BEVERAGES 

so SOS Oe i ee 4 
METH NCOCKICN Goes sara es Be yew 8 4 
MERIT OSUGNE shes ccs we oe es ses 4 
MIEIRGEENEEONCH Co hehe hk ede kt ey A 
SRORIRCIMETANE JUICES... couch ak oe ce A 
Frozen Crabmeat Cocktail................ 4 
oo TEP VEG ia ee ce ee 4 
PGCE) EOL ALN NaI ee =) 
Grapefruit and Lime Cocktail............. Ss) 
Honeydew with Lime Sherbet.............. 5 
PBRCMEIISCONCNE sie leiehits ct sen sed 5 
Jellied Tomato Consommé................ 5 
(US PES ESOS ee oa a re 5 
“oo SveTie ls (i.e, 6 Si al ie? Saar 5 
BAIR SOCIPETUNERUNCN io cccn bs cts sss. ae oes 6 
MOPONGEUNANKIONOKE 2). 8. ak bbe sie wee see ws 6 
ORD OMPRUITTCUD 25) ono ss Seca gia es os 6 
Se SS Use 2 Sees eee eee 6 
WET LQ Vs 2 oe ee 6 


BREADS AND COFFEE CAKES 


BuKmg Powder Biscuils. .... i Je. cae ees 6 
BencincaeNUbreddy a. tam coo ce ne ee nO 
DFemmerust MWUTTINS 26 cee ce ce cg el 7 


Butterscotch Coffee Cake................ 7 
On ES ee 7 
WU ne Sr Bike Et 8 
MARIED ID) GONNUTTING wi tad. 6 2 <2 ceed weve Se Fe 8 
CUSED LSINGTO |S Soe ae aan ea 8 
OG tp Apc ne 8 

YEAST BREADS 
Caraway Bread Sticks............... eae S 
Prostearorande, Rolls.*.)...../). teow area tin sta 9 
Mbt ONSRONS seth nce i wo SN a ameene Soe 9 
Refrigerator Bundt Kuchen................ 10 
Meer en CVOIBBOlUSa atin on)... 04 soa hsskn aor 10 
sweer Yeast Dough... 22.0... eee ba eans 10 
RMMITPMD GEC CMb ser tly. sin 2s sve nce lente 3 11 
CAKES AND COOKIES 
Cakes 

PUGICOOd- COKE 0555). aja 0d Ga e Ge aa wes 11 
Apricot Upside-Down Cake............... 1A 
MITC SEY OP GOKG. i jie aie, wae ene Sas li 
mrmeservopice Cake ri. o6 et Fee vow 12 
Se REEOOR: OKC arse fF aati ai ees siete 12 
Pineapple Upside-Down Cake............ 2 
SEU OVERIGOKE 02. fh kci Stes e syed eo i3 
moun Greamropice Cake.),...........8.. 13 
Refrigerator Cakes 
Refrigerator Cake Deluxe................ 13 
BerctioitemRusse COKE. 5... 10. cee bccn eee NS 
SECM CEG reo. cies out hse 6 Says ese bs 15 
DEORE ey sw it Ra hg F< ¥ 5 Sede 15 
Custard Refrigerator Cake............... 16 
Cookies 
GMO amOnrCruncnes;. 24 ...24.4 0.36 ea Ys es 16 
MHOCOIGLE NUL OGUGreS. 23.0628 ee iv 
MERE MIGE MEE Oe reiresG le 2) o .cp have nce ta 8s bia Rice 17, 
Filled Oatmeal Cookies.................. 17 
Mary Alden’s Oatmeal Cookies........... 18 
Old Fashioned Sugar Cookies............. 18 


Recan Cookie: Balls c.sna eect ee ee ee 18 
snowball: Cookies... 56 ae ee es ako 
Refrigerator Cookies 
Butterscotch Refrigerator Cookies...... BLO: 
Date Refrigerator Cookies............... rg 
Pinwheel Refrigerator Cookies............ 19 
Plain Refrigerator Cookies............... Us 
CEREALS 
General Rules for Cereal Cookery........ 20 
Rice—Cooked on Surface Unit............ 20 
Rice-—Oven. Cooked! 4. % 0 24. os sane 20 
Rice—Steamed in Well Cooker........... 20 
SAVOrY RICet ata, wi len Aue Gee ees 20 
BrOwnedgRice@ a. We oo. cross cincm cen a eee 20 
EGGS 
Eggs Bakediin HamiNests, «2.7.0 14-0 oe 20 
Eggs Baked in Fish Nests................. 20 
EQGS.FOO KUNG ac iiaeen a eee ne ee amas 21 
Chinese; Omelet, 26 g4.7, 5 ce or a eee 21 
FISH 
Baked Flounder Thermidor............... PAY 
Baked Halibut with Herb Sauce........... De 
Bakedaluna) Pufiseetaaspesce 2 ee ee 22 
Broiled >Fishisaeeweeae cate eta a, ea ect OED, 
Poached Halibut Steaks, Bostonian......... P22: 
Salmon; Cheese: Loaleaecine a see cee ZS 
FROSTINGS 
BUITeriProstings sain ecyuenor ee ernst 23 
Ghocolate: Butter Frostings... 50 eae ae ee 
Flufty)Frosting 25.0 >areso soaarae a Las eee 24 
Fudge: Frosting me. 36.5 ee no ee ee 24 
Quick. Fudge-Frosting’24.).... ,s 1. | eneeaee 24 
FRUITS 
Almond Meringue Apples................ 24 
Baked Pears: 35 san fe Bos ee eee oie 25 
DriedtEruits——-Methodi 4.25400 eee Ps) 
Fresh Fruits—Method.................... D'S) 
ICE CREAM 
BastcricetGre am tasem cl coe an ee 25 
Chocolate: Ice: Greamins:4 0 eae ae 725) 
Coconut. Bisquess. 6er . oo wee ee 2 
Custard? Frozen jee tie oes oe ee 28 
Economy: ice -Creancee urna os ern: 28 
Graham Cracker Ice Cream.............. 28 
Orange: Ice Creams: tet. a. naie a eee 
Peppermint ice;Creamian.7.,- 2 re 29 
Redi Plumplce: Creamer eee ee eee 29 
Vanilla;icet Crecaimiepme tr ee ne eee PS) 
Ice Cream Pies and Rollis 
Frozen: Lime* Riess setae eee es 29 
Frozen: Christmas Pudding”... .4.55. «co... 30 
Ice: Cream iPies soa ad he eo Se ee ee 30 
Pumpkiniice’ Cream Pie? so. 25. oc pea oe 30 
Ice Cream Roll............ SAS hand ees oi 
MEAT AND MEAT VEGETABLE DISHES 
Baked Grownlotetlcinimen tenance trersr ie nates 31 
Braised Lamb Neck with Vegetables.......31 
Broiled*Steqkiaer res mat cam cc ene ae ee 2 
Chinatowniopareribs; 2.002 se ae ee 32 


Corn Beef and Vegetables............... 32 Cabbage Salad Mold, |. 17.9) 54 


Deviled Swiss Steak?.i%5..0..0.0.00. 2-832 Frozen Fruit Salad...) 2) eee 54 
Ham and Pineapple Rolls................ 33 Frozen Pear Salad. : 12 2 saan "a 5 cee 54 
HamiLoat’in Ring Molds... 4. +s. sae ae Gingerale Salad... .. o: 5, See 54 
Hamburger Savory ces 2 ae eet ae ne 33 Golden Glow Salad. ./<2 555s 54 
Jack-Pot Casserole. . ; OS Green Cucumber Jelly Salad............. 54 
Lamb Chops with Mushroom land Potatoes: .36 Jellied Beet and Horseradish Salad........55 
Lamb Patties with Bacon................. 36 Jellied Fruit Salad. ..... |. | see JS 
Mealein-AzSkillefese ck eee ee 36 Jellied Vegetable Ring.................. 55 
Meat Balls and Spaghettis, 22.0495. 0... 36 Melon Ring Mold. 27. 7.25) ee ae 
Meat-Rice Balls with Vegetable Sauce...... 37 Molded Shrimp with Cucumber Sauce...... 55 
Pot Roast and Vegetables:.....4,........37 Queen Salad... ..... |... 02a 56 
Southdown Shortcake.... Wo ee ee Oo3 J, Salmon Mousse... 5). +)... 0 56 
Spanish Pork Chops with Rice Sea eo a 37, Stuffed Apple Salad... >... 4. eee 57 
Stuffed Baked Spareribs................. 38 Tomatoes Stuffed with Frozen Salad....... 57 
aire Tossed Salad..;.....<.. 2. “VA 
Angel -PieNok: o.cser. Sobel ee ee PR 38 Waldorf Salad (Molded)................ 58 
Apple Pie cai uk adie eke Haat aay NS tlhe 40 SAUCES 
Black Bottom Pie. eee eee eee eee 40 Barbecue Sauce... :. 1325, 3 58 
Cream Pie PLE Ss at Sr nee ee ai a 44 Chinese Sauce... .... {. 250.00) ee ee 58 
Cream Pie Variations Spa SAG 3 Siar aes. aes a5 Creamy Cocktail Sauce. . 3)... ee 58 
Karo Pecan Pie. . Sp Sereerce Ae “Got ae eaannee: eer 40 Cucumber Sauce)... |... -as0)= ee 57 
Lemon Meringue Pie. eee eee. Al Mustard Almond Sauce... 25. .4 ae 58 
Nesselrode Pie.......................4. AA Velouté Sauce... ...... 2.20 5 58 
Pastry. Teele ean aed oRdL Se oe Ma. oa Take 42 White Sauce for Scalloped Potatoes...... 59 
Pumpkin" Pies skate) vahh ce eee oe 42 
Pumpkin Pie with Ginger Meringue......... 42 SHERBETS 
Pecan Pumpkin Pie with Lemon Pastry. ..... 45 Cranberry Sherbet... . .....9 5 ase 59 
POULTRY Fruit Sherbet... .. 3. ..1:. 05 se 59 
Chicken and Rice (Arroz Con Pollo)........ a6 Lemon Ice.......44.% ) se 40 ee 39 
Chiclen’a laiKing. sale a ee 46 Lime Sherbet. .:....: <... ass ae 60 
Chicken’ Belmont xostieie oss oma oe eek tee 46 Orange Sherbet..................20005 59 
ChickenzEricassee; 5 r c aie oe eae 47 , 
Indian: Chicken: Currys.> < ac pon een eee ee 47 SOUFFLES 
Roasii Chicken eee eh ee eae Ae tae Ay Cheese) «secs 5 soa » ee eile eee 60 
RoashiDuck ce yas, ee eee Cur eee A7 Chocolate. 2. oi. 52... sos +s ve oe ee 61 
ROOSTIKS 00SEC sete Is mn de esc ew ee ae 47 
ROCSEMUTKEY fa.) Sot hc ere es te ace 48 SOUPS 
Poultry-Spaghetti Casserole.............. 48 Method, oo... 2 5 Se: + a 61 
Spanish Chickehtaet. © siete Mae) Meek 48 Vegetable... a...) 10... s eee 61 
Turkey Luncheon Sdlad, 1.3 °8e.. 4 ceea: 48 
VEGETABLES 
Poultry Stuffing Asparagus Amandine. )...: 25.) eee 61 
Appleloturting Wo auks. ae ce a ete 48 Baked Beans... .....) . 2.0 eee 61 
Corn Bread Dressing Fisch cy si 4gtwaW aietah ed ay Swe dine Valeo 49 Baked Hubbard Squash and Pineapple 
BOtafosStuthing ich vamMene see mereae verge da 49 Casserole. . . .\. ..... 5. 65 
savory Dressing 45.0.6 f 0. cenit hemi 49 Baked Julienne Beets.................... 62 
PROCESSING AND PACKAGING ati: Me = 
BOO DS oF ORSEREEZING 2 ait ease oe Carrots, Honey Glazed!_), —) 9a 62 
PUDDINGS AND OTHER DESSERTS Carrots, Savory. ....\... 4 ee 62 
Apple Seallopie aa: |! out ee ee 49 Corn Fritters, .......... : 5 os gin 62 
Baked iGustarcdi svete us ete 50 Corn Pudding...... . +... 2 ee 63 
Blanc Mange OTe a rd Seas 50 Dried Vegetables—Method meSar PAIS ee seca 3-4) ak 63 
Chocolate Pudding, Steamed............. 51 Eggplant Soufflé..:..... (payne 63 
Chocolate: Chip Pudding. 445. oa Gee 51 Fresh Vegetables—Method............... 64 
Chocolate Crumb Pudding................5] Frozen Vegetables—Method............. 64 
Frozen Rice Pudding. ..tie. 4aaele ae eee 52 Green Beans,...........: J. eee 64 
ice. Cream-Puddings§s.10-4 «eae ee ose 52 Green Beans with Garden Herbs.......... 64 
Lemon Bread Pudding. . Bet aeietes hie 53 Potatoes, California Sweet, . 7. meen 64 
Lemon Custard in Wermoue (oles SAD See ees 53 Potatoes, Candied Sweet................ 64 
PronesWhipt ok. Ae alee ee eee eee 53 Potatoes, Mushroom Scalloped............ 65 
Potatoes,'Scalloped. .....). 2 sen 64 
SALADS Tomatoes, Baked....: .....4) {ee 65 
Baltimore Crabmeat Mold................ oy) 


Scalloped Cauliflower av Gratin.......... 65 


UNIVERSITY OF ILLINOIS-URBANA 


IM 
3 


0112 11569940 


4 


